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paint with Damp-Tex, on 
surface, there is no loss 
production. Damp-Tex 
5 wet surfaces like ordinary 
mint sticks to dry. Damp-Tex pene- 
trates, forces out moisture, quickly 
dries into a tough, enamel-like 
waterproof film. Resists corrosive 
gases and oxidation. Stays tough 
and elastic without cracks, blisters 
or checks after years of exposure by 
actual tests. May be washed repeat- 
edly with soap and water. Does not 
taint food or cause it to taste 
We suggest a trial order on our 
money-back guarantee of satisfac- 
tion. A fair test will prove why 
Damp-Tex is being adopted as 
standard for preservation and beau- 
tification of interior surfaces in pack- 
ing plants throughout America 
On your first order we will ship 
one gallon of Damp-Tex at regular 
price of $5.95, or five gallons or more 
at $5.85 per gallon and pay all 
freight charges. Points west of Rock- 
ies, add 25c per gallon. Pre-Treated 
Damp-Tex to stop bacterial and fun 


gus growth costs 10c extra per gal. 
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MONEY BACK 
GUARANTEE 


If after following simple 
directions the buyer finds 
that any shipment of Damp- 
Tex does not do all we 
claim for it, notify us and 
we will give you shipping 

instructions for the balance 
and cancel the charge for 
the amount used, or, if al- 
ready paid for, we will re- 


fund your money. 
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see Our 
CATALOG 
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ST. LOUIS 3, MISSOURI 
INTERNATIONAL MANUFACTURERS OF PAINTS, VARNISHES AND ENAMELS 











MORE OUTPUT IN LESS TIME WITH 


BUFFALO 
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BUFFALO Self-Emptying Silent Cutters are available in 200, 
350, 600 and 800 lbs. capacities. The Model shown cuts and 
empties 800 lbs. of meat in 5 to 8 minutes. 











UFFALO 








Fast, smooth, and cool cutting— BUFFALO Self- 
Emptying Silent Cutters protect the protein value 
of the emulsion, improve finished products and 
increase the yield. 

Exclusive machine design . . . including the scien- 
tific BUFFALO knife arrangement... assures a 
fine textured, high yielding emulsion, free from 
lumps and sinews. The knives give a clean, 
shear draw cut and open all meat cells . . . allowing 
maximum moisture absorption and higher yield. 
Inspection of the batch is constant because the 
meat is always in clear view. This complete con- 





MAKING MACHINES 


trol eliminates possibility of burning or shortening 
the emulsion. 

The air-operated self-emptying device speeds up 
production. A batch is completely emptied in a 
few seconds .. . saving time and labor. These, plus 
many other BUFFALO features, materially reduce 
cutting time. We have many letters from users 
proving this statement. Write for our free catalog. 


JOHN E. SMITH’S SONS CO. 
50 Broadway Buffalo, New York 


Sales and Service Offices in principal cities 
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f USE F-L-A-S-H FUSED 
PRAGUE POWDER 


as Your Chopper Cure 


Griffith’s 
SUPREME 


FORMULA Bind with Purified* 
Blended Cereals 


(Contai Ami Acids) 


Season with Purified* 








Make sure you're making better meat loaves than 
competitors who aren't looking ahead. Make the 
Spice—for , i ‘ 

Seeeecemetual” kind of meat loaves that will build fame for your 
ods up name—and bring you a profit, year after year! 

i * : . The safe, quick way—with the Griffith Formula. 

e, plus é : 
reduce 
| users 
catalog. 


rtening 








Each Griffith product gives you distinct advantages 
... all four give you the supreme formula many 
prominent loaf and sausage makers rely on for 
fame that brings steady profits. 


co / ata Write or phone for details about sampling, 
. er ‘ special recipes and kitchen testing. 
u Tee , No obligation. 


The 


*U S. Sterilization Patent Numbers 2107697, 2189947, and 2189949 as a4 % i. #- | ae 


CHICAGO 9, 1415 W. 37TH ST.—NEWARK 5, 37 EMPIRE ST.—LOS ANGELES 11, 49TH & GIFFORD STS.—TORONTO 2, 115 GEORGE ST. 


LABORATORIES 
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_ Chili lovers look before théy tastesand what 
» they want to see is red—the true, rich, natural 
color of reat chili: 
Yes, that is why so many prominent producers 
of chili products—Tomales, Chili Con bgt 
Brick Chili, Prepared Meat, Spaghetti, and 
- Chili Sauce—insist on our Chili Powders and 
f Peppers exclusively. 
do Our superb, uniform blends of Chili Powders 
ps ere eeee © fen iy fovea 
which looks as good as it tastes. The _ 
rich red color, the true tantalizing chili 
send chili sales soaring? 
Careful selection of fresh new crops ...mod- — 
scientific dehydration and milling methods 
perfected through more than 27 years of ex- 
perience and intensive research .. . are your 


biti 


assurance of unvarying quality in each grade, 
every shipment, 

Our Chili Powders and Peppers are used 
extensively by A.M.1. and NALM.P.A. Members. 
Formulas, samples and full particulars promptly 
Write today! 


furnished on request. 










CHILI PRODUCTS 
CORPORATION 


1841 East 50th Street, Los Angeles, California 
520 North Michigan Avenue, Chicago, Illinois 


e CHIL! POWDERS* 


K Specia 
Packers Special 
xs 


e CHIL! PEPPERS’* 
SS 


Packers Special! 
cs 


ALSO 
DISTRIBUTED FROM: 
© HOUSTON, TEXAS 
© SAN ANTONIO, TEXAS 


*Grade Names 
Trade Marked 
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This truck—like every Dodge “Job-Rated”’ 
truck—is built to fit a specific hauling job. 
It’s powered with exactly the right one of 
7 engines—plus the right gear ratio—to 
provide the pulling power the job requires, 
with maximum economy. 

It’s built with exactly the right clutch, 
transmission, rear axle—the right units 
throughout . . . for “top” performance, 
longer life, and maximum economy .. . on 
the job for which it was built. 


It stands to reason that a truck ‘“<Jobd- 
Rated” to haul your loads over your roads 
—will save YOU money! 
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ONLY DODGE BUILDS W¢-Katid TRUCKS 


Fit the Job...Last Longer ! 
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yy A TRUCK LIKE THis 


You can get a truck to fit your job—a truck 
to give better performance, better service 
to your customers, and to save you money! 


Simply explain your hauling problems in 
detail to your Dodge dealer. He has the 
engineering data from which to recommend 
the best truck investment you can make. 
* * * 
Your Dodge dealer is interested in your 
continued satisfaction: First, by selling you 
a truck that fits your job; Second, by giving 
you dependable Dodge truck service; Third, 


by providing you with truck parts that are 


identical with original Dodge “Job-Rated” 
truck parts. 
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CAN SAVE YOU MONEY! 
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“T got the idea when he kept insisting that Cerelose 
makes everything taste better” 
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| =A 17. Battery Place «New York 4, N. ¥. boat 
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because it’s moistureproof, air-tight, liquid-tight 


—and because it prevents shrinkage, insures higher yield » Assures 
uniform taste, size and capacity « Retards spoilage and crusting ¢ 
Seals in flavors, vitamins, juices * Gives the customer a negligible 
casing weight « Peels and slices easily » For complete informa- 
tion, write Goodyear, Chemical Products Division, Pliotilm Dept.,, 


Akron 16, Ohio. 
} 


a 
# Three-way protection 


EVERYTHING IS BETTER IN © 





$ 


against air, moisture, liquids 


Phan: The Goodyear Tire & Rubber Company ¢ 


we THE GREATEST HAME IN RUBSER 
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SQUEEZING MILLIONS OUT OF THE TOMATO... 


...0r how Canco helped packers create a new industy 


Tomato juice was known to only a 
few in 1928. 


But today the annual pack is over 30 
million cases. 


Growers, canners, and dealers have 
profited. And even more important, to- 
mato juice pioneered a new food field— 
the orange, grapefruit, and pineapple 
juice industries followed—to give in- 
creased health and wealth to America, 
because tomato juice pointed the way. 


Two pieces of basic research by Canco 
technologists laid the groundwork for 
this economic opportunity. 

Oneimproved the food value of tomato 
juice. The other gave it the fresh, clean 
flavor which put this product on the na- 
tion’s tables. 

There is a simple moral to this story: 
People who do business with Canco 
profit. 


At their disposal, they have not only 


creative research but also creative know- 
how in every phase of the packaging 
business. We have been inventing new 
containers and improving old ones for 
forty-six years. 


These achievements make an impres- 
sive list. Briefly, such experience means 
this to you: We can help you solve your 
container problems. The right solutions 
will increase your business and your 
profits. 


AMERICAN CAN COMPANY 


New York ¢ Chicago ¢ San Francisco 
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THE MARK OF A MODERN FOOD PLANT 


_ 





, It’s not surprising that PC Glass Blocks 
should be regarded by many people 
today as the mark of a modern building. 
These blocks are so modern themselves, in 
both appearance and function, that any 
building which includes them just naturally 
seems modern, too. 

PC Glass Blocks are widely used in modern 
food plants largely for one reason: they do 
so many things so well. 

They add to the appearance of any food 
plant . . . because they form bright, neat, 
translucent panels very appealing to the eye. 

They transmit daylight generously into 
plant interiors, and can even direct the day- 
light to where it is most needed. 

Their excellent insulating properties mean 
greatly reduced heat loss through light areas, 
and consequent savings in heating and air- 
conditioning costs. They prevent infiltration 
of dust and dirt, deaden outside sound, clean 
easily. They can be combined with trans- 
parent glass sash construction. And they har- 
monize perfectly with any architectural style. 
_When you are considering new construc- 
tion or modernizing old buildings, you can use 
PC Glass Blocks with confidence. They’re the 
mark of a modern building. We invite you to 
send the coupon for complete information on 
PC Glass Blocks. Pittsburgh Corning Cor- 


poration also makes PC Foamglas Insulation. 
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Pittsburgh Corning Corporation 
Room 660, 632 Duquesne Way 
Pittsburgh 22, Pa. 


Please send along my free copy of your new book on the use of PC Glass 
Blocks for Industrial Buildings. It is understood that I incur no obligation. 


| 
| 
| 
| 
Name 
| 
| 
| 


ee ee a aE State 


PITTSBURGH | FOR ADDITIONAL INFORMATION SEE OUR INSERTS IN SWEET’S CATALOGS 


GLASS 6 LAaCES 
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Naturally, sausages have eye-appealing uniformity in 


Armour Natural Casings 


Sausages in Armour Natural Casings always have the same inviting ap- 
pearance. Careful grading and inspection assure uniformity in strength, 


in texture, in size and shape... help eliminate waste and breakage, 


Prove to yourself that these fine natural casings 


ive sausages: 
g 


Appetizing Appearance Inviting Tenderness 
Finest Flavor 
Protected Freshness Utmost Uniformity 





ARMOUR 


i ee 
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Eisenhower Will Be Banquet Speaker 
at American Meat Institute Meeting 


LANS are rapidly being completed 

for the American Meat Institute’s 
forty-second annual meeting at the Pal- 
mer House, Chicago, September 2, 3 and 
4, Speakers of national prominence in 
scientific research, packinghouse opera- 
tions, livestock feeding and breeding 
and meat sales will offer their knowl- 
edge and recommendations to Institute 
members and guests. 

Sixty-seven equipment and supply 
companies have reserved the 90 avail- 
able exhibit booths 
on the fourth floor 
of the hotel. This 
popular convention 
feature is being re- 
vived this year af- 
ter an absence of 
five years. 


General of the 
Army, Dwight D. 
Eisenhower, Chief 
of Staff, leader of 
the victorious Al- 
lied Armies, presi- 
dent-elect of Co- 
lumbia_ university 
and one of the most 
colorful interna- 
tional figures of all time, has accepted 
the AMI’s invitation to address the an- 
nual dinner. This event will be Thurs- 
day night, September 4, at the Stevens 
hotel, Chicago. 

The Tuesday afternoon session of the 
annual meeting is filled with names of 
scientific experts both within and out- 
side the meat packing industry. It is ex- 
pected that the speakers will define some 
of the new horizons brought about 
largely as a result of the war and the 
vast empire of research in the field, em- 
phasizing its applications. 

Dr. Gerald L. Wendt, editor of Sci- 
ence Illustrated, will speak on “Research 





EISENHOWER 





F. W. SPECHT DR. WENDT 

Unlimited.” Dr. Wendt at one time was 
dean of the school of chemistry and 
Physics at Pennsylvania State college. 





Dr. T. R. Hogness, professor and direc- 
tor of the chemistry division of the met- 
allurgical project at the University of 
Chicago since 1943, will speak on “Ap- 
plication of Atomic Energy to Indus- 
try.” Dr. R. C. Newton, vice president 
of Swift & Company in charge of re- 
search, will talk on “What Scientific 
Research Should Mean to You.” 

The other speaker at this session will 
be Dr. Henry R. Kraybill, director of 
the Department of Scientific Research 
of the American Meat Institute. Dr. 
Kraybill will touch upon improvements 
in the processing of lard, new antioxi- 
dants for lard and other animal fats, 





DR. NEWTON DR. KRAYBILL 
methods of controlling the uniformity of 
salt content of cured bacon, the nutri- 
tive value of meat scraps and tankage 
and the amino acid composition of meat 
and the application of high frequency 
electronic heating to meat processing. 
The Wednesday morning session will 
take up operations; the Wednesday af- 
ternoon session will be devoted to live- 
stock and was described in this maga- 
zine last week. The meeting Thursday 
(Continued on page 25.) 


USDA BUYS ABOUT HALF OF 
PACKERS' LARD OFFERINGS 


The U. S. Department of Agriculture 
announced this week that it had ac- 
cepted bids from 31 companies on ap- 
proximately 26,000,000 lbs. of lard and 
rendered pork fat for shipment abroad. 
The average price of the purchases ap- 
proximated 18.7c per lb., delivered New 
York. Purchases consisted of about 90 
per cent lard and 10 per cent rendered 
pork fat. 

It is understood total offerings by 58 
companies included 2,374,300 Ibs. of 
refined pork fat, 44,480,480 lbs. of re- 
fined lard and 2,563,000 Ibs. of P.S. lard. 
The Production and Marketing Admin- 
istration early this week had shipping 
instructions for about 7,000,000 lbs. of 
lard—5,300,000 lbs. for Austria and 1,- 
700,000 lbs. for Italy. 

The USDA has not indicated its atti- 
tude with regard to recent suggestions 
that lard export allocations for this 
quarter be increased. 


Only 1.9c Profit for Each 


of Packers’ Sales Dollars 


Of the average dollar received by 
the American meat packing industry, 
the country’s farmers received last year 
73.7¢ for livestock and other farm prod- 
ucts. Profits after all expenses, in 1946, 
as reported to the American Meat In- 
stitute by companies producing the bulk 
of the country’s meat supply, averaged 
1.9¢ out of each dollar. 

The average for the cycle of the past 
three years approximated 1%c per dol- 
lar of sales, or a fraction of a cent a 
pound of meat sold; a profit so small 
as not to affect appreciably the price 
of meat to the public. 

Next to payments to farmers, pay- 
rolls received the largest share of the 
dollars received by the meat packers, 
amounting to 12.l¢c of each dollar. 








SET UP RULES FOR PAYMENT OF INSPECTION 
CHARGES BY FEDERALLY INSPECTED PLANTS 








Federally inspected plants will be re- 
quired to pay for meat inspection serv- 
ice on the basis of a set charge per 
inspector-week, with the Meat Inspec- 
tion Division designating the number of 
inspectors required for the conduct of 
efficient inspection, according to regula- 
tions issued this week by N. E. Dodd, 
Acting Secretary of Agriculture. The 
new charges became effective as of 
July 1, 1947. 


Inspected packers and processors will 
be required to post a payment bond 
equivalent to ten times the total weekly 
fee with which they will be charged. 


The USDA amended Title 9, Chapter 
1, Subchapter A, code of federal regu- 
lations, in the following manner: 

PART 30—FEES 


§ 30.1 Fees. (a) Persons granted the 
inspection or furnished meat inspection 
services on and after July 1, 1947 shall 
pay the United States therefor in ac- 
cordance with the requirements con- 
tained in this part. 

(b) Fees shall be charged against a 
person granted the inspection or fur- 
nished meat inspection services’ and 
such fees shall be paid in accordance 

(Continued on page 28.) 
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Texas Warehouse Finds Pallets and Mechanical Transport 
of Carload Lots of Meat More Economical and Speedier 


Beef Handling is Palletized 


LIMINATION of four handling 
E steps, a marked increase in the 

efficiency and productivity of em- 
ployes and a reduction in handling costs 
are the advantages achieved in the revo- 
lutionary method of handling beef sides 
or similar meat products developed by 
the Alford Refrigerated Warehouses of 
Dallas, Tex. Under the guidance of Fred 
F. Alford, who acquired the warehouse 
in 1937, the firm has standardized and 
commercially proved out a complete sys- 
tem for handling products as palletized 
units transported by industrial trucks. 


During the early years of Alford’s 
management the orthodox handling 
methods were used. Consequently, the 
company’s records and experience cover 
manual handling, the transition period 
when mechanized handling equipment 
was still being tested, and the present 
program of placing all incoming ship- 
ments on pallets and employing nothing 
but mechanized equipment for handling 
the products within the warehouse and 
up to or inside the door of the carrier 
which transports them away. 


Palletizing for Carloads 


These records prove, say Alford offi- 
cials, that while meat products may still 
be handled more economically in small 
quantities by manual means, carload 
lots can be moved faster and more effi- 
ciently by palletized methods. While the 
problems of meat plant transport and 
storage do not absolutely parallel those 
of the refrigerated warehouse, there is 
enough similarity to justify study of 
the experience of the officials of the 
Alford company. 

An earlier article in THE NATIONAL 
PROVISIONER of February 22, 1947, page 
17, described the economies achieved in 
handling green and cured meats with 
an industrial truck in a midwestern 
meat plant. In that plant one truck 
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1937 HANDLING PROCEDURE— 


SIMPLIFIED BEEF HANDLING AT 
ALFORD REFRIGERATED WAREHOUSES 


LL 


1947 HANDLING PROCEDURE 
MEAT PALLETIZED— 





placed on skid. 
Moved to dock. 

6. Sides of beef 
taken from skid 
and placed in re- 
frigerated car or 
truck. 





MANUAL MECHANICALLY HANDLED 
Operation Location Operation Location 

1. On arrival, sides Dock 1. On arrival, sides of Dock 

of beef manually beef removed from car 

taken from car and placed on pallets 

and placed on by hand labor. Loaded 

skids. Moved into pallets carried into 

freezer. freezer-storage room 

and stacked by fork 
truck. 

2. Sides of beef Freezer 2. 

taken off skid and 

hung for freezing. 
3. After freezing, Freezer 3. 

sides taken down 

and placed on an- 

other skid. Moved 

to holding room. : 

; These operations are no longer 
4. Sides taken off Freezer-Storage a (necessary with present palleticed 

skid for second handling facilities. 

time in holding 

room for stacking 

purposes. 
5. When ordered Freezer-Storage 5. 

out, beef again 

picked up and 








4 


6. Fork truck picks up Dock 
loaded pallet and 
brings it to dock. Sides 
picked up from pallet 
and manually placed 
in refrigerated car or 
truck. 








was used to move 200,000 lbs. of product 
per workday. This article will describe 





the tools and methods employed by the 
Alford Refrigerated Warehouses in 
handling beef sides. 

A direct comparison of the two opera- 
tional cycles in handling beef sides— 
manual and palletized—can most clearly 
illustrate this point. Such a comparison 
is shown in the chart on this page. This 
charted comparison emphasizes the di- 
rect simplification of handling methods 
within the Alford warehouse. The bene- 
ficial results go much further and result 
in higher wages for employes, better 
working conditions, faster service and 
more careful handling of the products 
stored. A brief description of the pallets 


DOCK SCENE AT ALFORD’S 


In this picture an industrial truck is de- 

livering a palletized load of frozen eggs 

the waiting refrigerated truck. The speed 

and capacity of the industrial truck cuts 

loading time to a fraction of that required 
for other methods of handling. 
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5 
and acessories en for handling — carry them to the door of a refrigerated 
f may make it more easy to visual- car. A round trip from the meat stacked if 
ae operation. at the center of any freezer to the car hi 
All handling procedures within the door and return takes not more than Y 
warehouse are based on the use of a two or three minutes, including the time | 
red standardized wooden pallet 42 in. required to disassemble a palletized i 
7 square. When used for sides of beef or stack. Each time the fork truck makes ‘4 
roducts these pallets are modi- that trip it is carrying eight sides of 
—a | o? insert beef. Consequently product be de | 
fied for the purpose by inserting 2 x 4 oe ° ee q y products eng! e de- . 
in. uprights in sockets at each of the Ivered to any car or truck as fast as ? 
four corners. The uprights are drilled human effort within the carrier can cope 
st frequent intervals so that short wan Ge material flow. 
DURE lengths of pipe can be slipped through _ With four or five cars being loaded a 
i them. simultaneously, an even stream of the K 
LED When a carload of meat arrives, it required product can be delivered to the is 
—_ js unloaded by hand. A pallet is laid loading crews at each car without either % 
ation near the door of the refrigerated car causing congestion on the dock or leav- ‘ 
ck and two sides of beef are brought out ing any crew idle. In short, according ) 
and placed on it. Over them, but not to operational experience, two factors 
touching the meat, wooden slats are alone now govern delivery to the Alford 
placed. These slats are supported by the warehouse customers, viz: the availabil- 
lengths of pipe mentioned above and ity of a refrigerated car at the time re- 
ales the pallet between the corner quested and the limitations imposed by 
uprights. Two more sides of beef are the car’s size on the number of men ; 
placed on these slats, then another who can efficiently work within it. 7 
layer, and finally a fourth. To compare the present system of : 
Each pallet when loaded contains mechanical handling against manual ie 
eight sides of beef arranged in four handling on a man-hour basis would be : 
SSeS a Sa 
the pallet and its accessories. Sides of beef oe — —_— ~ freezing changed in both number and type. 
This comprises the standard unit for a oe lg f- poiere qeawes In 1937, the average labor rate at the 
handling the product until it is again os od of handling beef. the truck oper. Alford Refrigerated Warehouses was 
longer reloaded into a car or truck for delivery aan ts hen ea a A . da ae i ni ag $14.50 for a 60-hour week. That ¥ 
lletized to the warehouse customer. It is never duo fonenen The enne me “ hi amounted to approximately 2ic an hour } 
ae » perature in this room M 
taken off the pallet while in the ware- one 6 ae bel FE he ti when figured on the present basis of 3 
- : . : gs. ow zero F. at the time that ; 
house unless special processing is re- this photograph ‘was taken time-and-a-half for all over forty hours. : 
quired. : At the present time the average hourly 7 
The loaded pallets can be tiered three dling within the freezers at sub-zero rate is 90c an hour. ‘ 
or four high with the fork truck (as temperatures has been eliminated by Skilled workmen may be hired now 
shown in photo above). Theweightofthe the new method. and with them has come a new spirit of 
upper units in the tiers is carried by the This has changed every factor that cooperation and responsibility toward . 
2x 4 in. uprights. This means that the concerns efficient warehouse service. the company’s customers not generally 7 
‘ oe a —. be een Z sides First, and most important, is the re- found when wages and working condi- 4 
igh In une one-story treezer. “he new duction in time required for delivery of tions are poor. 4 
method of storing beef on pallets has any given shipment to the customer. At With orthodox handling methods sev- ‘ 
also eliminated the sharp freezer from the Alford warehouse, electric fork eral employes would be required to i 
the cold storage cycle since the freedom trucks pick up the loaded pallets and work periodically in the freezers. Al- 
of air movement between the various 
layers of beef sides permits storage in 
a general freezer. bs 


Better and Faster Service 





od by the Because the entire idea of using pal- 
buses in letized handling methods at the ware- 

house has stemmed from the manage- 
vo opera- ment’s desire to render better service 
f sides— with more speed, the results should be ‘ 
st clearly first studied from that viewpoint. ' 
mparison As indicated in the chart, six han- . 
age. This dling operations were previously needed q 
s the di- to care for every shipment of beef. In : 
methods practice this meant that every time i 
‘he bene- 1,000,000 Ibs. of meat arrived it had to 
nd result be handled six times . . . or, in other 
8, better words, this was equivalent to handling 
vice and 6,000,000 Ibs. once. Now, with four han- 
products dling operations eliminated, the meat is 
e pallets handled only twice: once on arrival and 

once on delivery. Not only has handling 7} 
D'S been simplified, but also all manual han- 
ck is de- 
m eggs to FREEZER TO LOADING DOCK 
se Electrically powered transporter is being ’ 
; : used to move sides of beef from the freezer 
; required to the loading dock. Fork trucks of one- 
ing. ton capacity are now replacing these units. 
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though heavily bundled, they could only 
work for a limited time in hanging, 
loading or unloading beef and then would 
have to come out and thaw. The indus- 
trial truck driver is now the only em- 
ploye who spends much time in the 
freezer and his trips are short and do 
not require heavy manual labor. 

The loading gang can now be dressed 
more lightly and its members are no 
longer subject to the fatigue charac- 
teristic of extended freezer work. 

Generally speaking, the following 
steps have consistently repeated them- 
selves during the past ten years of the 
Alford palletization program in a stead- 
ily rising spiral as the company ex- 
panded. 

1. Palletized handling introduced to 
permit faster service. 

2. Volume increased. Man-hours per 
operation reduced. More skilled and 
conscientious workmen needed to han- 
dle equipment. 

3. Higher wage rate offered. Numer- 
ically smaller but more efficient staff 
built. Operations further developed. 
Customers continuously expecting addi- 
tional services. Volume increasing. 

4. New freezer-storage units built to 
facilitate operations. Man-hours per 
item handled lowered. Wages increased. 
Working conditions improved. Prizes 
offered to employes for suggestions on 
ways and means of doing a better job. 

5. New construction under way. New 
mechanized equipment added. 


STACKING BEEF IN CAR 


Narrow doors of most refrigerator cars 

prevent the convenient passage of pallets 

into the car when loaded with frozen beef. 

The pallets must be unloaded and the meat 
stacked by hand. 
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Summarized, the customers have re- 
ceived the benefit of continuously better 
and faster service, the employes are re- 
ceiving more than four and a half times 
the 1937 hourly wage rate, and the 
company has expanded from a capacity 
of 300,000 cu. ft. to 1,700,000 cu. ft. 

It is also interesting to note that 
Alford believes that the full use of 
mechanized handling equipment calls 
for a warehouse of one-story design. 
He points out that fork trucks reach 
their peak efficiency if they can be used 
to stack merchandise to a height of 12 
to 16 ft. This means unlimited floor 
loading and a high ceiling—difficult to 
achieve in a multi-story unit. 





FROM PALLET TO CAR 


Unloading frozen beef from pallet prior 
to loading it in the refrigerated car, 


Close spacing of large columns in 
multi-story structures reduce and re. 
strict the use of floor space, says Alford, 
but it is comparatively easy to design 
a one-story building with a clear mini- 
mum floor span of 50 ft. 

Another factor favoring one-story 
construction, he states, is that the load. 
ing dock space around a multi-story 
building with a certain total floor area 
is much more limited than that around 
a one-story building with the same floor 
area. He contends that it would be im- 
possible to build into a multi-story 
building sufficient elevator capacity to 
handle product in and out as speedily 
as in a one-story structure where hori- 
zontal mechanized transport is avail- 
able. 

The firm’s warehouses, says Alford, 
have been designed to make full use 
of the potential power available in the 
latest mechanized equipment. 


Western Packers Protest 
Reduction in lI.c.l. Rates 


The Western States Meat Packers 
Association joined with the American 
National Live Stock Association and 
other western livestock groups this 
week in asking the Interstate Commerce 
Commission to suspend a cut in rail 
freight rates on westbound l.c.l. ship- 
ments of fresh meats and packinghouse 
products. Unless suspended the new 
lower rates were to become effective 
August 1. 

The western meat and livestock 
groups charged. the railroads with in- 
consistency in requesting general rate 
increases and then granting reductions 
for favored industries and shippers. 
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SAUSAGE Dry ROOM IS 






FEATURE OF BERT PLANT 


equipment are required in the pro- 

duction of Italian type sausage. By 
the proper combination of these ingredi- 
ents the Bert Packing Co. of Chicago 
has grown until it is one of the leading 
sausage manufacturing companies of 
that city. 

In organizing the firm 25 years ago, 
Felix E. Healy, its president, placed 
great emphasis on the physical equip- 
ment used in the fabrication processes 
and especially on the refrigeration and 
drying facilities required in turning out 
Italian dry sausage. Some of these 
products, such as the salamis, may be 
dried under controlled conditions for 
as long as six months. 

The firm recently completed the con- 
struction of a drying room which has 
more than doubled the plant’s capacity 
for producing Italian specialties. This 
room is actually 28 ft. high, 25 ft. wide 
and 60 ft. long, although it is, in effect, 
separated into two levels which are 14 
ft. high. Drying racks are built of heavy 
timbers. 

Each of the two levels contains four- 
teen drying aisles or racks of 4,200-lbs. 
capacity. The area under the drying 
aisles on the second level is openly and 
lightly floored (see picture at right). 
The floor is entirely supported by 1-ft. 
I-beams spaced 3 ft. apart and the 
weight of the drying racks and, product 
bears on these I-beams. The I-beams in 
turn, are supported by pillars running 
down to the ground level. A concrete- 
floored section along one side of the 
room at each level provides a solid 
runway for truck traffic and is the 
starting point from which employes 
walk the sticks of product back into the 
aisles for hanging and drying. 

Conditioned air, with its temperature 
and moisture content closely controlled, 
is supplied to each level through sheet 
metal ducts running the length of the 
rom. This ducting is pierced at inter- 


GS Mecsiom knowledge, processes and 


UNIT COOLER 
AND COMPRESSOR 


LEFT: Pete Nutley, as- 
sistant plant foreman, is 
shown inspecting prod- 
uct in the curing cellar. 
Behind him is the 
Niagara blower unit 
ued in refrigerating 
this space. RIGHT: 
Compressed air from 
the Powers compressor 
actuates the louvres reg- 
ulating the flow of air 
from the outside to the 
sausage drying room or 
from the drying room 
to the air conditioning 
unit. 


vals with rectangular openings, as is 
the parallel ducting on the opposite wall 
of the room through which air is ex- 
hausted. Supply and exhaust ducting 
are now being relocated in relation to 
each other so as to avoid any tendency 
toward incomplete circulation. 

Air in the drying space is changed 
every two minutes and is conditioned 
properly in a Frick unit operating in a 
nearby air chamber. The exhaust ducts 
discharge into this air chamber through 
louvres and the chamber is also con- 
nected with the drying space through a 





FELIX E. HEALY, PRESIDENT 


louvred opening in the wall between the 
two rooms. The incoming air within the 
storage chamber is drawn into the Frick 
unit and is washed and saturated and 
chilled with cold water and is then 
heated to the desired temperature be- 
fore being forced into the supply ducts. 
A Powers regulating system controls 
the unit’s operation so as to bring about 
the desired temperature and humidity 
conditions within the drying room. 


Winter temperature and moisture 
conditions make it possible to put the 
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conditioning unit on about a half-time 
operative basis. When outside air is be- 
ing used it is forced into the drying 
room through the regular supply duct 
but the louvres at the air chamber end 
of the exhaust duct and in the wall be- 
tween the drying space and the air con- 
ditioning chamber are closed. Air from 
the drying room then exhausts through 
another wall louvre into a dry storage 
room in the plant. The air conditioning 
unit may be used when outside air 
characteristics do not conform with dry 
room needs. 

With the installation of the new dry- 
ing room the firm also: put in two Frick 
condensers to cool the ammonia from its 
five compressors. The condensers are 
located on the roof of the plant. Use of 
the condensers has resulted in a reduc- 
tion in water consumption from about 
6 gal. per minute per ton of refrigera- 
tion down to about 2 gal. per minute 
per ton of refrigeration. Water loss is 
very slight and a %-in. makeup line 
supplies all that is needed by the con- 
densers. During the winter the fans on 
the condensers can reduce the ammonia 
temperature without use of water. 


(Continued on page 42.) 
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A Storage Type Lixate Rock Salt Dissolver Suitable for Meat Packing Plant 


How the Storage Type Lixator Works: 
Rock Salt is emptied from railroad car into 
Lixator. Water feeds automatically to dis- 
solve salt. 100% saturated brine flowing 


PARTIAL SECTIONAL ELEVATION 


“Thanks to our Storage Type 
lixators We now have Plenty 
of CLEAN, ECONOMICAL, 
SATURATED BRINE!” 


Says J. A. JULIAN, Gen’! Plant Engr., 
Oscar Mayer & Co. 


WELL-KNOWN MEAT PACKERS requiring a large volume of 
crystal-clear brine for pickle formulas, refrigeration, and 
other important uses are reaping substantial benefits from 
their Storage Type Lixate Rock Salt Dissolvers. 

A typical report comes from Oscar Mayer & Company, 
Inc. in whose plants Storage Type Lixators provide brine 
which meets every requirement of quality and quantity, 
and help this leading packer to achieve highest standards in 
its products. 

This exclusive development of International Salt Com- 
pany cuts costs too by centralizing your salt storage and 
brine production operations at one convenient location. This 


EE SE OO 


For more information about the Storage Type Lixator, simply 
fill in and mail this coupon to: 


INTERNATIONAL SALT COMPANY, INC 
Dept. NP-8, Scranton, Pa. 
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downward is completely filtered, then 
pumped or gravity-fed, anywhere in your 
plant. As brine is drawn off, new brine is 
automatically made. 





THE LIXATE PRINCIPLE 
WATER 

s{.e] THE CORRECT 

SALT DISSOLVES ; ofe be eel RATE OF FLOW 
HERE Rolfe ct 


4 
“6 4 THE CORRECT 
DEPTH OF BED 


BRINE FILTERS 





HERE 2, * THE CORRECT 
Aepethevg, J SIZE OF SALT 
SATURATED FILTERED 
LIXATE BRINE 

















virtually eliminates the costs of handling salt within the 
plant since 100% saturated crystal-clear brine is made and 
filtered automatically... then distributed by pipes to every 
point of use. 

Through its engineering staff International Salt 
Company, Inc. offers counsel on efficient and economical 
handling of salt—and brine—both in standard Lixators and 
in designing and building the Storage Type Lixator to fully 
meet specific requirements for brine in great volume. A rep- 
resentative thoroughly familiar with the uses of brine in 
meat packing plants will gladly give you complete informa- 
tion. Inquiries are cordially invited. 


TALIXATE Bees 


Reg. U. S. Pat. Off. 


for making brine 


INTERNATIONAL SALT COMPANY, INC. 
Scranton, Pa. 
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PROCESSING . thot 





Cooked Salami 


This product may be cooked in the 
smokehouse or water cooker. The im- 
t point in regard to cooking, 
however, is that the internal tempera- 
ture of the sausage must be brought up 
to 145 to 150 degs. This should be de- 
termined with a thermometer inserted 
jn the sausage—and not by elapsed 
time or guessing. 
Either of the following formulas will 
be found satisfactory: 
25 Ibs. boneless bullmeat 
75 lbs. pork trimmings, 80 per cent lean 
Or: 
33 Ibs. boneless beef chucks 
67 Ibs. lean pork trimmings 
SEASONING: Beef is ground twice 
through %-in. plate and pork trim- 
mings through %-in. plate. Put meats 
in mixer and mix thoroughly with 2% 
lbs. salt, 2% oz. sodium nitrate and 4 
oz. nitrite of soda, 4 oz. granulated 
sugar, 4 oz. dextrose and following sea- 
soning: 


2 oz. ground nutmeg 

\% oz. ground cardamon 

% oz. garlic powder 

4 oz. cracked black pepper 


Or: 


5 oz. white pepper 
2 oz. ground coriander 
1 oz. garlic 


CURING: Meat is spread out on 
boards in layers not more than 6 in. 
thick and placed in a cooler at 38 degs. 
F. for 24 hours and is remixed before 
stuffing. 

COOKING: Stuff meat in bungs as 
tightly as possible, or in artificial cas- 
ings of corresponding size. Product is 
held in cooler overnight to develop de- 
sired color. 


Product for water cooking is hung in 
the smokehouse in a cool smoke. The 
temperature should not be higher than 
90 degs. F. After smoking at this tem- 
perature for about 18 hours, the sausage 
is put in a cool hanging room and 
cooked as needed. 

Temperature of cook-water should be 

from 160 to 170 degs. If pieces are 
fairly large they should cook in a little 
under 3 hours, but internal temperature 
of the sausage (145 to 150 degs.) should 
be the final determinant. After cooking, 
product can be dipped five times in a 
barrel of boiling water containing a 
pail of salt and a pail of vinegar. This 
shrinks the casing and helps to prevent 
wrinkling as well as mold. 
, In smokehouse cooking put sausage 
i a cool smokehouse with the tempera- 
ture no higher than 90 degs. Maintain 
this low temperature overnight, but 
false next morning to 170 to 180 degs. 
for finishing. This should require about 
four hours, and the internal tempera- 
ture should reach 145 to 150 degs. 








From time to time during the 


loaf formulas 


in this column. 


summer meat 





will appear 








Jellied Veal Loaf 


The Torino style jellied veal loaf 
described below is a dual purpose prod- 
uct: It may be served as a regular cold 
jellied loaf or it may be broken up and 
heated by the housewife to make a deli- 
cious veal stew. Manufacture of such a 
dual purpose product gives the proces- 
sor an opportunity to go after two kinds 
of buyers instead of one: The consumer 
who wants a ready-to-eat specialty and 
the housewife who wants a quick-serve, 
hot meat dish. 


MEAT: The formula calls for 150 
lbs. of fresh boneless veal. Sinews are 
removed and the meat is cut into 2-in. 
pieces. The veal is placed in a steam- 
jacketed kettle with: 

6 lbs. fresh onions (or equivalent powdered 
onion) 

2 Ibs. 10 oz. salt 

4 oz. white pepper 

water to cover 

Cook the meat for 1 hour and 40 min- 
utes, or until tender; remove the meat 
and strain the broth. Take 5 qts. of the 
strained broth and mix in the following 
ingredients: 

2% Ibs. powdered gelatine 

6 oz. refined corn sugar 

8 oz. salt 

8 oz. delicatessen seasoning 

8 Ibs. cooked and cooled egg shell macaroni 
1 gal. tomato juice heated to 100 degs. F. 
1% oz. 90 grain vinegar 

Many packers have found it conveni- 
ent to use ready-prepared or specially- 
prepared seasonings in the manufacture 
of their loaf products. Such seasonings 
insure that each batch of product will 
be seasoned correctly and in uniformity 
with other lots of the same kind of loaf. 

PACKAGING: Add the cooked veal 
to the macaroni-broth mixture and stir 
well. Stuff by hand in artificial casings 
with a wide mouth funnel. Force loaves 
into retainers. Cool the loaves in run- 
ning cold water and hold in the cooler 
overnight to chill. 

This loaf may also be stuffed in an 
open pan and the bottom decorated with 
pickles, carrots and pimiento, making a 
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very attractive product for the meat 
dealer’s display case. Appearance of the 
loaf may also be varied by adding some 
sodium nitrate before the meat is put in 
the kettle. This will give the meat a 
somewhat darker color. 


Beef a La Mode 


Meat base consists of 98 lbs. of trim- 
med beef chucks cut into 1-in. pieces. 
Beef is cooked in nets. To the cook 
water is added: 


3% Ibs. salt 
7 oz. black pepper 
10% oz. brown sugar 


Cook beef for 5 to 6 hours at 210 
degs. F. Remove meat and strain stock. 
Measure off 29% Ibs. of clear stock and 
whip into it: 

5 Ibs. commercial gelatin 
5% Ibs. onion juice 
1% Ibs. salt 
% oz. cloves 
% oz. celery seed 
oz. chili powder 
3% oz. 90 grain vinegar 
1 oz. paprika 

Mix meat with seasoned cooking 
stock while both are hot. Stuff mixture 
into artificial casings or meat loaf pans. 
Loaves in casings should run about 
4 lbs. 9 oz. each. Wash casing in warm 
water and place in meat loaf mold. The 
cover is pressed down gently, the prod- 
uct cooled in cold water for 30 minutes, 
and lid pressed down a little more. 


Product in molds is left in cooler at 
388 degs. overnight. Loaves are re- 
moved from molds in morning, washed 
in water containing vinegar, and dried 
thoroughly before they are sent to the 
shipping cooler. 

If beef a la mode is stuffed in pans 
it is better to put meat in pans first 
and then cover with gelatin solution. 
Pans are topped with a board and held 
in cooler, 


New Amsterdam Ham 


This pork and beef loaf is covered 
with caul fat and artificially cased. It 
presents a striking appearance when 
cut. Following meats are required: 

20 Ibs. fresh bullmeat 
60 Ibs. lean pork trimmings 
20 lbs. fresh lean veal 

The lean pork trimmings are ground 
through %-in. plate and veal and bull 
meat through finest plate twice. Place 
meat in mixer and mix for 3 or 4 min- 
utes with 3 lbs. dry milk solids and ice 
water in which following seasoning and 
curing ingredients have been dissolved: 

2% Ibs. salt 

3 oz. sodium nitrate 

8 oz. dextrose 

9 oz. prepared loaf seasoning 
6 oz. ham spice 

Fill in molds lined with caul fat and 
cook for 3% hours at 160 degs. F. When 
chilled dip in gelatin and stuff in arti- 
ficial casings. 


Page 17 





GLOBE CO. SUES UNION 


The first strike damage suit against 
a union was brought in U. S. district 
court at Chicago this week under the 
Taft-Hartley labor-management rela- 
tions act by The Globe Co., against the 
United Steelworkers of America [CIO] 
and its local. The Globe Co., manufac- 
turers of packinghouse equipment, 
charged the union violated its contract 
by calling a strike July 14. The suit 
asks $75,000 for damages to date and 
$30,000 for each additional week. 


The bill contends the action comes 
under federal jurisdiction because the 
firm buys material out of state. 


The contract between the union and 





the company, the suit says, was signed 
on November 1, 1946, and runs until 
April 1, 1948. It makes the union the 
sole bargaining agent for the com- 
pany’s employes and contains provisions 
against lockouts by the management 
and aganst strikes, slowdowns, and 
other interference with production. In 
spite of the contract, the suit says, the 
union called the strike of the company’s 
525 employes, causing a shut-down. 
The suit says the company is suffer- 
ing losses because of taxes, salaries, 
maintenance expenses, and repairs, and 
is losing good will because of its in- 
ability to deliver goods. Orders on hand 
are estimated at $2,000,000 and mate- 
rial purchase commitments at $475,000. 








WHAT in the big, wide world is 
a really good Shortening? 








Obviously LARD, when properly 
treated and chilled. 











Be sure to find out about Votator 
___ lard equipment at the AMI show. 


VOTATOR is a trade mark (Reg. U.S. Pat.Off.) apply 
ing only to products of The Girdler Corporation 











oo. is no better shortening than lard. Unfor- 
tunately this is not always evident when lard is 


processed with variable open methods. 


So to assure uniformly, visibly good lard texture, color 
and consistency; sales-minded packers are converting to 
continuous, closed, controlled processing with VOTATOR 
apparatus. It makes for the kind of lard people ask for 
by brand name. It reduces lard processing cost. 

We can prove this with facts and figures. See the 
Vorator exhibit at the AMI convention. Visit with us 
in the VoraTor hospitality suite at the Palmer House. 


Make a date. Write a letter. 


THE GIRDLER CORPORATION, VOTATOR DIVISION, LOUISVILLE 1, KY. 
150 Broadway, New York City 7 » 2612 Russ Bldg., San Francisco 4» 617 Johaston Bldg., Charlotte 2, H.C. 


Page 18 








LARD PROCESSING APPARATUS 








CUDAHY COMMON SToc, 
WILL BE SPLIT 3 FOR | 


Fred W. Hoffman, president of the 
Cudahy Packing Co., announced this 
week that the board of directors of 
the company, at a 
meeting in Chi- 
cago, voted to sub- 
mit to the common 
stockholders as of 
August 11, a pro- 
posal for a split-up 
of the company’s 


common stock on 
the basis of three 
for one. Holders 


of Cudahy common 
stock will be asked 
to vote on this pro- 
posal either in per- 
son or by proxy at 
a special common 
stockholders meet- 
ing to be held on September 15. 


Under the plan proposed by the board 
the number of shares of common stock 
presently issued and outstanding would 
be increased from 514,238 shares with 
a par value of $30 to 1,542,714 shares 
with a par value of $10. 


In making his announcement Mr. 
Hoffman stated the management be. 
lieves the adoption of the proposed plan 
would bring about a wider distribution 
of the stock and an, increased interest 
in the products of the company which 
would be beneficial to both stockholders 
and employes. 





F. HOFFMAN 


FLASHES ON SUPPLIERS 


TRANSPARENT PACKAGE (CO.:: 
Reece R. Stigler has been appointed 
sales manager of this Chicago artificial 
casing manufactur- 
ing firm, it was an- 
nounced this week 
by Seymour Oppen- 
heimer, Tee-Pak 
president. Accord- 
ing to Oppenheim- 
er, Stigler’s ap- 
pointment is in line 
with the concern’s 
policy of progres- 
sively expanding 
its service to the 
meat_ industry. 
Stigler is already 
well known in the 
food processing in- 
dustry, having held 
a similar position with the Glidden Co., 
Chicago, where he specialized in the 
handling of soya products and came 
into contact with many meat packers 
and sausage manufacturers. He will 
make his headquarters at the firm’s 
Chicago office but plans to spend much 
of his time in the field, renewing ac- 
quaintances. 

AMERICAN LECITHIN CO., INC.: 
Announcement of the re-opening of its 
Atlanta, Ga., office was made 
by this Long Island, N. Y., firm. Sales 
of the Atlanta office will be handled di- 
rect from the plant at. Long Island. 


R. STIGLER 


The National .Provisioner—August 2, 1947 





ti? 











-_2 


a 
a F 


[AN 


board 
stock 
would 
} with 
shares 


t Mr, 
it be- 
d plan 
bution 
terest 
which 
olders 

































esigning new products? Modern- 
izing your plant? Planning on new 
equipment? Keep an eye on the uses 
of IngAclad—the low-cost Stain- 
less-Clad Steel with dozens of ap- 
plications in industry today. 

With its 20% cladding of solid 
stainless steel, IngAclad offers maxi- 
mum contact-side stainless protec- 
tion at minimum cost. 

On-the-job-proved by 14 years of 
continuous service. 


Originated and produced by 
INGERSOLL Steel Division 


Borg-Warner Corporation 
310 South Michigan Ave., Chicago 4, Ill. 
Plants: Chicago, Illinois 
New Castle, Indiana 
Kalamazoo, Michigan 


if INGACIAD 


STAINLESS-CLAD STEEL 
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here’s a ham at its delicious best 
cured and flavor-enriched with Fearn materials 
for extra sales and profits 


There’s nothing like keen, clean, appetizing flavor and texture to give a healthy boost to sales 
of ham. And there’s nothing like a vigorous, lusty, well-developed cured meat business to add a 
welcome boost to lagging profits. 


But remember, it takes more than good meat and good men to develop profitable ham sales—it takes 
a product that’s right in flavor, right in color, right in texture, to make a product that’s right for PROFIT. 


You need a ham with perfect color, texture and cure, the kind you get when you use Fearn curing materials. You 
need a ham with flavor that’s super-perfect, the kind you get when you use Fearn’s complete cures 
or add a Fearn flavor builder to regular pumping pickle. 


Take the Fearn road and you'll be on the right road, to extra sales and profits. 


f 


| a 9 


| 
sin. lebsirateoan inc. 


FRANKLIN a i oe 
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4. H. Carver Dies; Organizer 
of Swift Training Programs 


Arthur H. Carver, 65, former employe 
of Swift & Company at the Chicago 
office and widely known in the industrial 


A. H. CARVER 





relations field for 
his work there and 
for his writing on 
the subject of em- 
ploye training pro- 
grams, died this 
week at his home 
in Oak Park, Il. 
He had retired two 
years ago. 

He was the au- 
thor of “Personnel 
and Labor Prob- 
lems in the Pack- 
ing Industry,” pub- 
lished in 1928 by 


the University of Chicago press. The 
yolume was distributed by the Institute 
of American Meat Packers, now the 
American Meat Institute, and has been 
universally used in the industry. 

Mr. Carver became associated with 
Swift in the industrial relations depart- 
ment in 1920, coming to Chicago from 
New England where he held a position 
as city superintendent of schools. He 
organized, and was the first head of, 
the training division of Swift & Com- 


pany. 


San Antonio Packing Firm 


Completes Reorganization 


The recent application for a state 
charter by the Alamo Dressed Beef Co., 
San Antonio, Tex. has been granted by 
the secretary of state. The approval 
represented the final step in a compre- 
hensive reorganization plan. The appli- 
cation, for a 50-year charter, listed cap- 
ital stock at $333,000. 

Officers of the new corporation are: 
President, Russell I. Oppenheim; first 
vice president, Nat Goldsmith; second 
vice president, Jac E. Gugenheim, and 
secretary-treasurer, Alton C. Sager. 
The Alamo Dressed Beef Co. was pur- 
chased in April 1946 by the group. 


Houston Fat Stock Show 
to be Expanded Next Year 


A 16-day show and a $308,225 budget 
for the 1948 Houston (Tex.) Fat Stock 
Show and Livestock Exposition were 
voted by members of the executive com- 
mittee at a recent session in that city. 
The event, which will begin January 31 
and continue through February 15, will 
consist of two phases, the market ex- 
hibit and the breeder’s exhibit. W. A. 
Lee, acting president, and W. O. Cox, 
general manager, stated that one of the 
best shows in the organization’s history 
is being planned. 








PACKERS HELP OPEN 


BARLIANT’S NEW OFFICES 


Barliant and Company, brokers and sales agents of packinghouse equipment and sup- 
plies, held open house in their new and enlarged quarters at 7070 North Clark st., 
Chicago, on July 19. President Samuel Barliant served as the cameraman in taking this 
Picture of a group of his guests and associates. They are (left to right) R. D. Wilkinson 
of Barliant and Company; Frank Murphy of Roberts & Oake, Inc., Chicago; Karl 
Axelson of Barliant; Mrs. Wilkinson and Mrs. Axelson and James Waldron and Robert 
Walters of Roberts & Oake. Mr. Wilkinson and Mr. Axelson have been connected with 
the packinghouse equipment field for some time and recently joined Barliant. 
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Cudahy Appoints Managers 
at Denver and Los Angeles 


G. E. Robertson, general manager of 
the Cudahy Packing Co. plant at Den- 
ver, Colo. for the past nine years, has 
been transferred to Los Angeles as gen- 
eral manager of the Cudahy plant there 
succeeding W. V. Pace, who has re- 
signed. Carl F. Albrecht has been ap- 





C. ALBRECHT G. ROBERTSON 


pointed to replace Robertson at Denver. 


Robertson started with Cudahy in 
1910 as a ledger clerk at Birmingham, 
Ala. He was manager of the Cudahy 
branch house in New Orleans, La. when 
assigned to Denver in 1935. 

Albrecht’s service with Cudahy began 
in October 1920, as stenographer in the 
branch house department of the com- 
pany’s Chicago headquarters. In 1943 
he was made manager of the western 
Pennsylvania district and later served 
two years as general manager of the 
Cudahy plant at Sioux City, Ia. Since 
February of this year he has been sta- 
tioned in the Chicago office in charge 
of fresh pork and provision sales. 





Personalities and Fivents 
of the Week 


® Harry I. Hoffman, president of J. S. 
Hoffman Co. of Chicago and New York 
and a former president of the National 
Cheese Institute, will fly to Europe on 
July 30 with five other Chicago business 
men on a mission for the National Wel- 
fare Fund. They will make a survey of 
all displaced persons’ camps and relief 
distribution throughout France, Italy, 
Germany, Poland, Czechoslovakia and 
England. 

@® The board of directors of the Na- 
tional Independent Meat Packers Asso- 
ciation will meet in Chicago, on Au- 
gust 8. 

@ The Kay Packing Co., Houston, Tex., 
has engaged Thomas Bryan and Asso- 
ciates to design a slaughtering plant 
to cost approximately $130,000. The 

















& 





company 1s operated by George Kantor 
and his sons, Howard and Louis Kantor. 
They expect that the plant will be 
completed in about 60 days. 

@ Harry C. Schaack, 60, former presi- 
dent of the Chicago Board of Trade, 
died this week of a heart attack. He 
was elected president of the Board of 
Trade in 1944, following the resignation 
of Philip R. O’Brien and held the office 
until January of this year, when he was 
succeeded by J. O. McClintock. 

@ A 50 x 100 ft. room is being con- 
structed on the roof of the beef cooler 
building of the Rath Packing Co., 
Waterloo, Ia. to be used as a sausage 
drying room. Cost will be approximately 
$22,500. 

@ Charles F. Curtiss, 83, dean emeritus 
of agriculture and director of the Iowa 
State college experiment station for 33 
years, died this week. He was made 
dean in 1900. He was one of the found- 
ers of the International Livestock Expo- 
sition which he headed for three years. 
@® Dates for the Tulsa (Okla.) Live- 
stock Exposition have been set for 
March 12 to 21, 1948, it was announced 
last week. The exposition will be pat- 
terned after the more famous livestock 
shows and directors predict that it will 
rival the shows at Kansas City and 
Fort Worth. 

@ A meeting was held recently at Min- 
den, Nev., to interest farmers in the 
area in the reorganization of the Hum- 
phrey Meat Packing Co. Marvin Hum- 
phrey and Roy Bankofier represented 
the company and C. Westover and R. B. 
Jenkins, the underwriters. Under the 
plan suggested the organization would 
be owned by producers. The company 
would buy feeder stock to fatten and 
slaughter or buy stock and fatten it on 
valley ranches. It is also planned to con- 
struct a $100,000 processing building to 
render lard and manufacture fertilizer. 


®@ Oliver Gibbs, formerly assistant man- 
ager of the Newark office of John Mor- 
rell & Co., Ottumwa, Ia., has been 
appointed district manager for the north- 
ern New Jersey and lower New York 
areas, with headquarters at Newark, 
N. J. Gibbs has spent the last 15 years 
with Morrell, with the exception of twa 
years overseas in the Army. 

@ Edwin S. Hambley, personnel direc- 
tor of the Swift & Company plant at 
E. St. Louis, has been elected president 
of the Industrial Relations Club there. 


@ Jack Campbell, managing director of 
John Crampton & Co., Ltd., Manchester, 
England, and Mrs. Campbell are cur- 
rently in the United States visiting 
some of the larger meat packing firms 
throughout the country. While in Chi- 
cago, they spent some time with Harry 
Bobsin who has represented their firm 
here for the past 15 years. 

@ Robert Walter Smith, a superintend- 
ent at the Chicago Union Stockyards 
for many years, died recently. He was 
70 years old. 

@ R. H. Gifford, head of the branch 
house sales department of Swift & Com- 
pany, has announced the appointment 
of new managers at Swift branch houses 
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NEW EMPLOYE SERVICE BUILDING AT HORMEL’S AUSTIN, MINN. PLANT 


Geo. A. Hormel & Co. is centering all services to its employes—cafeteria, first aid and 
personnel department—in one building, recently opened for use. The brick structure 
is conveniently located between the general office and the old employment office and 
cafeteria. Above are three views of the up-to-date cafeteria and kitchen. TOP: A 
portion of the dining room, with one of the two serving counters visible. BOTTOM 
LEFT: A vegetable pressure cooker and other modern cooking equipment; RIGHT, 
one of three walk-in refrigerators. BELOW: First Aid nurses operating machine in the 
X-ray room of the medical department, which also contains a dispensary; laboratory; 
physical-therapy, surgery, examination and recovery rooms, and offices, 








at Lynn, Mass. and Dublin, Ga. Thorn- 
ton L. Cutler, Swift veteran of more 
than 22 years, will be manager at Lynn. 
In addition to other positions, he has 
served in a managerial capacity at 


Glouster, Lynn and Lowell, Mass. be- 
fore he entered.the Army as a major 
in 1941. He was released from active 
duty in July of this year. Clyde M. 
Rimes will succeed J. J. Carr at Dublin. 
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BEEF KILLERS 


. Pens Droppers > 











Pages 101 through 128 The BOSS Fric- 
of the BOSS catalog tion Carcass 
are filled with equip- Dropper lowers 
ment built for you carcass from 
alone. The Knocking bleeding rail to 
Pen shown is included floor safely and 
in this section. It is built quickly. Patent- 
of heavy angle iron and ed features add 





strongly braced. Floors convenience of 
and knocker's platform are of non-skid steel checker plate. operation and economy of space. It is extra 
Sheet metal panels form sides and ends. simple to install and fool proof in action. 








Landing Device Hoists 
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BOSS Hoists are of all types. The one shown is our No. 434.2. 


Our Automatic Landing Device lands beef It is V-belt driven and includes such operational and safety 
safely on bleeding rail without jerk, and features as limit control, push button operation, overload and 
hence without undue strain on structural no voltage protection, solenoid brake, splash proof, ball bear- 
framing. Used best in connection with the ing type motor, and Sykes Herringbone and worm gear re- 


BOSS Electric Beef Hoist shown at the right. duction. Hoists 2,000 pounds at 40 to 80 feet per minute. 








Our line of BOSS equipment, for meat packers, abattoirs and renderers, is complete to the last detail. Whether 
your plans call for a unit, a department or a complete plant, write for information to The Cincinnati Butch- 
ers’ Supply Company, 
Helen and Blade Streets, 
Cincinnati 16, Ohio, or to 
























—_ * our branch office at 824 ’ 
ry West Exchange Avenue, ¢ 

» be te Chicago 9, Illinois. 
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Fe Equipment for the Meat and Rendering Industries Since 1886 
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THE Perfect 
BINDER 





WIENERS, BOLOGNA 
Specialty Loaves 


No other binder has the properties of 
Soy to hold freshness—to reduce shrink- 
age—to improve appearance. Special X 
binder with its 50% protein builds 
quality into your products. 


Soy flour or Grits is used in the same 
manner as any other binder. Some say 
they like Special X and Meatone Grits 
in combination with cereal or milk. 
Many prefer straight soy binder. We 
suggest you try them both ways. 


Write for FREE Samples 





AND SONS,INCG- 








DECATUR BO, \LLINO'S 





Carr, a veteran of 20 years, has been 
transferred to merchandising work. 
Rimes became associated with Swift 
late in 1934 and served in the shipping 
department, as salesman and collector 
before entering the Army. 

@ Karl J. Maxwell, president of the 
Carstens Packing Co., Tacoma, Wash., 
Mayor C. Val Fawcett of Tacoma, and 
other civic leaders of the city led a re- 
cent good will tour to Fairbanks and 
Anchorage, Alaska, to discuss business 
needs of the cities and possible develop- 
ment projects in the territory. 

@ The slaughterhouse of the Lawton 
Meat Supply Packing Co. of Lawton, 
Okla., was severely damaged by a fire on 
July 24. The cold storage building and 
rendering plant were saved. John 
Keathley, a company official, stated that 
the slaughterhouse will be rebuilt. 

@ Earl Tackaberry, 54, sausage depart- 
ment superintendent of the Rath Pack- 
ing Co. of Waterloo, Ia. died recently 
of a heart ailment. 

@® C. L. Tyler, for 14 years manager 
of the Warren, Pa. office of Armour 
and Company, has been transferred to 
Youngstown, O. as manager of the 
Armour branch there. 

@ The Ferndale (Wash.) Meat Co., 
operated by Mike and Joe Ferry, has 
moved into new quarters. The building, 
of concrete and concrete block construc- 
tion, has a capacity of 50 animals per 
day. The owners plan to slaughter three 
days a week. 

@® James G. Cross, veteran Swift & 
Company employe at Syracuse, N. Y., 
died recently at his home there. He 
had been a department head at the 
branch for 27 years. 

@ Arthur Weiss, who was associated 
with Wilson & Co. for 13 years, has 
been appointed manager of the systems 
department of Altschuler, Melvoin and 
Glasser, certified public accountants of 
Chicago. In addition to his work at 
Wilson, where he supervised plant cost 
control and industrial engineering, he 
has done research in the field of meat 
packing sales and distribution costs. 

@ A recent fire in the smokehouse of 
the Wheeling, W. Va. packing plant 
owned by Charles Norteman destroyed 
meat which was smoking at the time 
and caused undetermined damage to the 
building. 

@ A. D. Anderson of Hollydale, Calif., 
has received a building permit to con- 
struct an abattoir at 9200 Garfield ave., 
South Gate, Calif. It will cost approxi- 
mately $27,000. 


@ R. D. Pulley, 51, superintendent of 
the Evansville, Ind. plant of Swift & 
Company, and formerly with Swift at 
St. Joseph, Mo., died recently. 

@® The Vero Beach Export and Import 
Co., Tallahassee, Fla., has been granted 
a state charter to operate a livestock 
business. Incorporators include Jose A. 
Lopez, jr., Gregory Ledesma, J. Moran 
and Carmen Moran. 

® Scotty Goodman has been appointed 
general manager of the Long Beach 
Meat & Provision Co., Long Beach, 
Calif. 
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YOU CAN AVOID 
EXCESS GRINDER 
PLATE EXPENSE 


By using... 


C.D.TRIUMPH 
PLATES 


Guaranteed for FIVE FULL 
YEARS against regrinding 
and resurfacing expense! 





Ss 


C.D. TRIUMPH PLATES 


give you advantages and cost- 
cutting features that no oth- 
er plate can offer you. They 
can be used on both sides and 
can be reversed to give you 
the effect of two plates for 
the price of one. They wear 
longer. They cut more meat 
and cut it better. They elimi- 
nate unnecessary expenses of 
regrinding and replacement. 


C.D. TRIUMPH PLATES 


have proven their superiority 
in all the large meat packing 
and sausage plants, and in 
thousands of smaller plants 
all over the United States and 
foreign countries. Available 
in all sizes for all makes of 
grinders. They are known the 
world over because of their 
superiority. 


Write today for full details and prices. 
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TRADE-MARK 





THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St, CHICAGO 18, ILL. 
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AMI Convention Program 


(Continued from page 11.) 


morning will start with a talk by F. W. 
Specht, president of Armour and Com- 
pany, entitled “Tomorrow’s Customers.” 
This entire session will be devoted to 
sales, and other well-known speakers 
will contribute their views. 

(NOTE: Each week until August 23 
this magazine will describe some new 
and heretofore unpublished aspects of 
the three-day sessions. A complete, of- 
ficial program will be given in the pre- 
convention issue of August 23.) 

The convention hotel committee of the 
Institute reported this week that the 
supply of rooms at the Palmer House 
during the meeting is now exhausted. 
However, the AMI has arranged with 
other loop hotels for additional rooms. 
Members who have not already re- 
quested hotel space are urged to get 
their reservations in as promptly as 
possible. The committee also suggested 
that packers who have not made rail or 
plane reservations to and from Chicago 
do so immediately. 

On account of the Labor Day hcliday 
the day before the convention opens the 
committee advises that it will be easier 
to secure both hotel and travel accom- 
modations by arriving in Chicago on 
Friday or early Saturday. For this rea- 
son the AMI suggests that packers take 
the opportunity to spend a long weekend 
in the city. 

Chicago has much to offer the vaca- 
tioneer in the way of sight seeing, sports 


and entertainment. These events will be | 


covered in detail in the pre-convention 
issue of THE NATIONAL PROVISIONER. 


The Cubs are opening a 22-game home | 
stand on July 22, and there will be | 


games August 30 and 31 with the Pitts- 
burgh Pirates and a double-header on 
September 1 with the Cincinnati Reds. 
Reserved box seats are available by 
writing the Chicago Cubs, Wrigley 
Field, Chicago 13, or may be purchased 
at the sports window on the third floor 
of the Hub Store on State street. There 
is horse racing every afternoon at 
Washington Park, south of Chicago, and 
professional boxing shows are pre- 
sented each Monday night at Marigold 
Gardens on the north side. Midget auto 
races are held each Sunday at Soldiers 
Field. 

On the theatrical scene Chicago offers 
more than usual for the late summer 
season, with two top-notch comedies and 
two excellent musicals. The comedies, 
“Born Yesterday” and “Private Lives” 
(starring Tullulah Bankhead), are 
showing at the Erlanger and Harris 
theaters, respectively. “Carousel,” “Ok- 
lahoma’s” famous successor, is at the 
Shubert theater, and “Call Me Mister” 
at the Blackstone. 


ALABAMA PACKING CO. FINED 


The Alabama Packing Co. of Bir- 
mingham, Ala., was fined $14,400 in fed- 
eral court on July 25 for violation of 
withholding commitments for the gov- 
ernment during the war. 





NEVERFAIL 


.. for 
taste-tempting 
HAM 
FLAVOR 


SPre-Feasoning 
3-DAY HAM CURE 


It’s the good, old-fashioned, full-bodied ham 
flavor that your customers want. That’s what 


NEVERFAIL gives you. For extra goodness, 


“the Man Who Knows” 


“The Man You Know” 


NEVERFAIL imparts to the ham a distinc- 
tive, aromatic fragrance . . . because it pre- 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color . . . mouth- 
melting tenderness . . . and a texture that’s 
moist but never soggy. Write today for com- 
plete information. 


H. J. MAYER & SONS CO., INC. 


5 Ashland Ave 


Canada: H. J 


Chicago 36, ! 


Mayer & Sons Co L 
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@ ALUMINUM DELIVERY AND 
@ STORAGE MEAT AND 









tructed of a ive, 
non-contaminating aluminum alloy. Smooth 
(welded) interior surface eliminates bacteria 
traps. Quickly and thoroughly cleaned. 







Now! The most revolu- 
tionary step aheod in mect 
handling history — a sensational new, 
sanitory and lightweight aluminum meat 
delivery and storage box — for easier, more 
efficient meat handling and storage. Saves 
truck and storage space, time, weight — 
slashes upkeep and replacement costs. 
ALUMI-LUG is a fully approved, non-corro- 
sive, non-contaminating wet meat delivery 
and storage box with a smooth, easy-to-clean 
surface that bacteria 
traps and the need for paper lining. 

SPECIFICATIONS: Inside dimensions, 32”x1314” 
x10” deep — yet weighs only 11% Ibs., less 
than half the weight of ordinary container of 
same capacity. Special aluminum alloy and 
welded construction give ALUMI-LUG superior 
strength to withstand severe drop tests, road 


shocks. Can't chip — no plating to wear off. 
Minimum life expectancy, 10 years! 


Tapered con- Dual purpose stacking bar 
struction for and handle makes it possible 
compact nesting to stack 5 or more ALUMI- 
when not in use LUGS with up to 1000 Ib. load 


letol. =? +, 
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FIRM NAME EMBOSSED FREE ON REQUEST 
For Further Information, See Y 
Dealer, or Write 


J. M. GORDON COMPANY 


ee la 


t 


756 S. Broadway, | 





14, Calif 
cca ter 
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EVERY DAY IN THE YEAR! 
IN THE te GREAT CITY ICE 
COLD STORAGE WAREHOUSES 








JERSEY CITY, N. J. 
Seaboard Terminal & 
Refrigeration Co. 


HORNELL, N. Y. 

The City Ice & Fuel Compony 
PITTSBURGH, PA. 

Federal Cold Storage Co. 
. CLEVELAND, OHIO 
‘ * Federal Cold Storage Co. 
COLUMBUS, OHIO 

Federal Cold Storage Co. 
DECATUR, ILLINOIS 

Polar Service Company 
ST. LOUIS, MO. 

Mound City Ice & Cold Storage Co. 


ST. LOUIS, MO. 
Federal Cold Storage Company 




















NATIONAL STOCK YARDS, ILL. 
North American Cold Storage 


SPRINGFIELD, MO. 

Springfield Ice & Refrigerating Co. 
KANSAS CITY, KANS. 

Federal Cold Storage Co. 


TULSA, OKLA. 
Tulsa Cold Storage Co. 


GALVESTON, TEXAS 
Galveston Ice & Cold Storage Co. 





PHOENIX, ARIZ. 
Crystal Ice & Cold Storage Co. 





the CITY ICE & FUEL CO. 


COLD STORAGE DIVISION 


HEADQUARTERS »* 33 S. CLARK ST. CHICAGO 3, ILI 
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NATURAL 
SAUSAGE 
CASINGS 


Berth. Levi & Co., Ine. 


OUR 66 ™ YEAR 


“THE CASING HOUSE” 


NEW YORK « CHICAGO « LONDON 
BUENOS AIRES « AUSTRALIA * WELLINGTON 


= | 


ANGELINE BRAND 


The best in natural spice seasonings 




















KOSHER STYLE SALAMI * BOLOGNA 
MINCED HAM ¢ BRAUNSCHWEIGER 
COTTO SALAMI ¢ POLISH SAUSAGE 
WIENER ¢ DELICATESSEN 


H. SCHLESINGER 


631-33 Towne Ave. Los Angeles, 21, Calif. 














f CHECK THESE 


ANSWERS ON 





Are you using the right grade? =] 

Are you using the right grain? = 7) 
Are you using the right amount? [|] (| OF 

| . 

@ If your salt doesn’t meet your needs 100%, we'll gladly 
give you expert advice based on your individual require- 


ments. No obligation. Just write the Director, Technical 
Service Dept. I'y-6. 


DIAMOND CRYSTAL SALT °° SMC wwcan 
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NEW BQUIPMENT soy 





cil 


STEEL COOLER INSULATION sulation. Measuring 17 x 14 ft. high, 
the room (originally erected as a tem- 
porary structure), is constructed with 
four sheets of insulation in the walls 
and three sheets in the ceiling. Space of 
this room is increased by approximately 
150 cu. ft., according to the manufac- 
turers, American Flange & Manufac- 
turing Co. 

The steel sheets are coated with lead 
and tin-alloy and erected with a 2%-in. 
air space between the sheets. The lower 
the temperature required, the greater 
the number of sheets are installed. 
Reflecting 90 to 95 per cent of all 
radiated heat, the low heat storage 
capacity of the insulation, makes for 
rapid temperature pull-down and re- 
duces operating costs. No odors can 
cling to it or be absorbed by the insula- 
tion. Manufactured of all steel, it is 
inherently fire-retardent. 


Manufacturers of Ferro-Therm steel 
insulation claim that its use in cold stor- 
age rooms has proved that it requires 
only half the wall thickness in construc- 


ALL-WELDED CAN 


A new all-welded, dip galvanized gen- 
eral purpose and storage can said to be 
completely sanitary and to meet gov- 
ernment inspection requirements has 
been developed by the F. H. Lawson Co., 
Cincinnati, O. The 25-gal. capacity 
can contains no seams or crevices in the 
inside and the drawn one-piece bottom 
is welded to the body. The can is con- 
structed of heavy 18-gauge steel and 
can be pulled, rolled or pushed on the 
reinforced bottom ring which acts as a 
skid, eliminating the need for lifting. 

The 35-deg. chill room pictured here, Cans are available with or without a 
which is located in Pennsylvania, is _ tight fitting cover which eliminates es- 
insulated with Ferro-Therm steel in- cape of unpleasant odors. 





tion as opposed to mass insulation of 
the same insulating value. 











DECALS EMPLOYED IN OUTDOOR BENCH ADVERTISING 
Weather-tested Meyercord decal signs are used in a unique manner by 
the Interstate Baking Corp., of Kansas City, Mo., on Los Angeles street 
benches. The decal, measuring 20x68 in., was produced by special processes 
to make it colorfast and durable despite rigorous weather and hard wear. 
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ROTARY IMPACT TOOL 


A universal electric, all purpose im- 
pact tool has been developed by Inger- 
soll-Rand Co., New York city. Using 
standard attachments, the unit is said 
by the manufacturer to be effective for 
removing nuts, drilling, tapping, ream- 
ing, driving and removing screws, driv- 
ing and removing studs, extracting 
broken cap screws and studs, drilling 
brick and driving wood augers. 

The tool weighs only 6% lbs. and has 
an overall length of 10% in. It develops 
a free speed of 2,000 rpm and delivers 
1,900 rotary impacts per minute under 
load. Power is supplied by a specially 
designed reversible, universal electric 
motor, operating on 110 volt AC-DC 
current. When resistance to spindle 
rotations reaches a set amount, a pat- 
ented mechanism converts the power 
into rotary impacts, exerting a more 
powerful turning effect. 

An outstanding advantage of the unit 
is that it permits the spindle to be 
stalled completely while the motor con- 
tinues to run, eliminating motor burn- 
outs caused by overloading. The impact 
mechanism also is said to eliminate 
torque reaction to the operator. 


DAYLIGHT COLORED HOOD 


A lamp hood or shield made of a spe- 
cial daylight blue natural colored glass 
and supplied with a special spring clip 
for easy slipping over an electric light 
bulb has been developed by Reynolds 
Electric Co., Chicago, IIl. 

The hood filters out the harmful red 
and yellow rays in the ordinary electric 
light bulb and is said to be desirable for 
machining and inspecting shining metal 
objects as it removes the glare, makes 
close work possible and reveals defects. 

Units are made in three sizes for 
25 watt to 100 watt lamps. Similar 
hoods can be supplied in many other 
colors for warning signals, decorative 
lighting, electric signs, guide lights, bug 
repelling lights, etc. 


CANNING CONVEYOR BELTS 


Manufacture of special conveyor belts 
for canning, discontinued because of 
the rubber shortage during the war, 
has been resumed by the B. F. Goodrich 
Co., Akron, O. The Sani-White canners’ 
belt has a white cover and the other 
rubber in its construction is a special 
black non-staining compound. Units are 
also available with white top and black 
bottom cover. The Sani-Tan has either 
a tan cover throughout, or tan top and 
black bottom cover while the Sani-Black 
is black throughout. 
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Inspection Payment Rules 


(Continued from page 11.) 


with the requirements contained in this 
part. 

(c) Ali fees provided for in this part 
shall be paid not later than the last 
day of each four week period during 
which such inspection or services are 
received. 

(d) The chief of Division shall with- 
hold or withdraw the inspection or serv- 
ice upon non-payment of a fee in ac- 
cordance with the requirements con- 
tained in this part. 

§ 30.2 Assurance of payment. (a) A 
person who is receiving or who is about 
to receive any inspection or service 
shall post a bond or make other assur- 
ance of payment. 

(b) The bond or other assurance of 
payment referred to in (a) of this 
section shall cover an amount equal to 
ten times the total weekly fee. The bond 
or other assurance of payment shall 
guarantee payment for all charges for 
inspection or service including overtime, 
holiday, and night differential pay re- 
ferred to in this part. 

(c) The chief of Division shall with- 
hold or withdraw the inspection or serv- 
ice upon failure of a person who has 
requested or who is receiving the in- 
spection service to furnish assurance 
of payment required in this part. 

§ 30.3 Rates. (a) In determining the 


fee to be paid by a person receiving the 
inspection or service the chief of Divi- 
sion shall designate the number of in- 
spectors necessary for the conduct of 
an efficient inspection service and such 
fee shall be stated in terms of man- 
weeks. The charge for a man-week shall 
be $89.60 per week. 


§ 30.4 Overtime. (a) For each hour 
of inspection or service received by a 
person during the periods of overtime 
referred to in Section 7.4 of this sub- 
chapter, except holidays which occur 
any day Monday through Friday, such 
person shall pay therefor $2.58 per 
man-hour. 

(b) For each hour of inspection or 
service received by a person on a 
holiday which occurs any day Monday 
through Friday, as referred to in Sec- 
tion 7.4 of this subchapter, such person 
shall pay therefor $1.64 per man-hour. 


(c) The overtime charges referred to 
in (a) and (b) of this section shall be 
in addition to the payment provided for 
in Sections 30.1, 30.2, and 30.3 of this 
Part. 

§30.5 Eight Differential. (a) For 
each hour of inspection or service re- 
ceived by a person between the hours of 
6:00 P.M. to 6:00 A. M., except when 
such hours come within a period of 
overtime referred to in Section 7.4, such 
person shall pay therefor $0.16 per 
man-hour. 

(b) The charge referred to in (a) of 


this section shall be in addition to the 
payment provided for in Sections 30.1 
30.2, and 30.3 of this Part. & 


(2) By amending Section 7.4: 


§ 7.4 Overtime work of meat inspec. 
tion employes. The management of an 
official establishment desiring to work 
under conditions which will require th 
services of an employe of the Division 
on Saturday, Sunday or a holiday or 
for more than 8 working hours of ap 
day, including Monday through Friday 
shall, sufficiently in advance of the pe. 
riod of overtime, request the inspector 
in charge of his assistant to provide ip. 
spection service during such overtime 
period, and shall pay the Secretary of 
Agriculture therefor in accordance with 
Section 30.4 of this subchapter. It wij 
be administratively determined from 
time to time which days constitute 
holidays. 


FINDING: It is found that the no. 
tice, public rule making procedure, and 
effective date requirements of the Ad. 
ministrative Procedure Act (Public Lay 
404, 79th Congress; 60 Stat. 237), are 
impracticable and contrary to the public 
interest with respect to this regulation 
in that the Department of Agriculture 
Appropriation Act 1948, under the head. 
ing “Bureau of Animal Industry,” 
“Meat Inspection,” provides that pay- 
ments shall be made for inspection or 
services rendered on or after July 1, 
1947. 

























manufactured for extra long service. Their frames, 
hooks and swivels are uniformly shaped from special wks ; 

steel, manufactured for this type of equipment. The ay 

perfectly true wheels have hardened surface, the ay 

axle pins are hard and smooth so as to reduce ee ay 
friction. ANCO Trolleys are the accepted standard f 

in hundreds of packinghouses today. Write for illus- 

trated folder. 








—Twere’s AN ANCO TROLLEY FOR EVERY PURPOSE 


Trolleys are indispensable in a packinghouse and 
must be well made to withstand abuse. All ANCO 
Packinghouse Trolleys are especially designed and _ 


is 





‘eis, 


THE ALLBRIGHT-NELL CO. 


5323 So. Western Blvd., Chicago 9, Il. 
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AMI PROVISIONS REPORT 


Pork meats and fats in packers’ in- 
yentories on July 26 totaled 402,000,000 
ibs. according to the report on provi- 
sions stocks by the American Meat In- 
stitute. This compares with 417,900,000 
ibs. two weeks earlier, and 208,600,000 
bs. on the corresponding date a year 

. The 1939-41 average for the com- 

ble date at 645,800,000 lbs. was 
more than a third larger than the pres- 
ent volume. 

The total of pork meats alone at 
244,600,000 Ibs. was about 6 per cent 
smaller than the 259,500,000 lbs. on 
July 12. 

Lard stocks at 152,100,000 lbs. were 
1 per cent lower than the 153,000,000 
lbs. two weeks earlier, but 611 per cent 
of the 21,400,000 lbs. on the comparable 
date a year ago. The 1939-41 average 
for lard stocks for the corresponding 
date was 172,900,000 Ibs. July 26 stocks 
of rendered pork fat at 5,300,000 Ibs. 
were 2 per cent below the 5,400,000 Ibs. 
two weeks earlier, and 141 per cent 
above the 2,200,000 on the same date 
in 1946. 

Most DS and frozen-for-DS cure 
items declined in volume during the 
two weeks preceding the AMI report. 
The total of DS cured items dropped 
14 per cent to 36,200,000 lbs., compared 
with 42,200,000 Ibs. two weeks earlier, 
while the total of items frozen for DS 
cure dropped 16 per cent to 6,300,000 
lbs. from 7,500,000 lbs. 


Provision stocks as of July 26, 1947, 


as reported to the American Meat In- 
stitute by a number of representative 
companies, are shown in the table that 
follows. Because the firms reporting are 
not always the same from period to 
period (although comparisons are al- 
ways made between identical groups) 
the table shows July 26 stocks as per- 
centages of the holdings two weeks 
earlier and last year. 
AMERICAN MEAT INSTITUTE 
PROVISION STOCKS REPORT 
July 26 stocks as 


Percentages of 
Inventories on 


Com- 
July July parable 
12, 27, 1939-41 
D. 8. PRODUCT 1947 1946 av. 
Bellies (Cured) ............. 81 152 
Fat backs (Cured)........... 89 125 
Other D. 8. Meats (Cured)...100 136 
TOT. D. 8S. CURED ITEMS..... 86 139 
TOT. FROZ FOR D. 8S. Cure... 84 1050 
8. P. & D. C. PRODUCT 
Hams, Sweet Pickle Cured 
Saeeeee 91 88 9 
GED soccccccsccesccces 1100 =: 135 56 
Sf 8 err 99 131 44 
Hams, Frozen-for-Cure, 
DE sccrcecnessvescenct 100) =«6100 4 
Sea 90 104 53 
All frozen-for-cure hams.... 90 104 2 
Picnics 
Sweet pickle cured......... 109 «= 467 60 
Frozen-for-cure ............ 76 Os 53 
Bellies, 8. P. and D. C, 
Sweet pickle cured......... 95 123 94 
Frozen-for-cure ............ 75 45 15 
Other items 
Sweet pickle cured......... 101 219 56 
Frozen-for-cure ............ 95 325 30 
TOT. 8. P. & D. C. CURED.... 98 137 64 
TOT. 8. P. & D. C. FROZEN.. 83 77 26 
BARRELED PORK ........... 100 = 211 28 
FRESH FROZEN 
Loins, shoulders, butts and 
SEY sewoncsncsccecescs 103 138 62 
2 eae 107 226 151 
DEE aenadebuin dhhhns cs 0600 105 186 102 
TOT. ALL PORK MEATS...... 94 132 52 
RENDERED PORK FAT....... 98 241 ° 
Oe ee ee ee ot 711 88 


*Included with lard. Small difference. 


FATS AND OILS STATISTICS 


During the closing days of the session 
Congress enacted a law authorizing and 
directing the U. S. Director of the 
Census to collect and publish monthly 
statistics on various vegetable oils and 
on: 

“The quantities, by types or kinds, 
of (A) animal fats and oils and greases 
produced; (B) animal fats and oils and 
greases shipped and held by producers; 
(C) animal fats and oils and greases, 
fish and marine mammal oils used by 
class of product and held by manufac- 
turers of shortening, margarine, soap, 
and other principal products which re- 
quire the use of large quantities of 
animal fats and oils and greases, fish 
and marine mammal oils; (D) animal 
fats and oils and greases, fish and 
marine mammal oils held in warehouses, 
cold storage, and in transit to consum- 
ing establishments.” 


This law authorizes the continuation 
of activities which were carried on dur- 
ing the war years under emergency 
powers. 


USDA BUYING HORSE MEAT 


USDA stated this week that it would 
purchase 6,595,000 lbs. of canned horse 
meat for foreign relief. The average 
purchase price is approximately 14%c 
per pound, delivered New York. The 
above purchase is for delivery during 
August and September. 
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DON’T KILL DEAD FLIES—INSIDE! 


Don’t risk the possibility of having dead flies fall in processed or packaged goods 
—nor the danger of contamination of products through toxic fly sprays and poisons, 
There is a better way—a more modern way. 


Keep them out of your plant with the 


Fly CHASER FAN 


When installed over doorways or other openings, it blows a strong volume of air 
downwards, forming an invisible screen of air which flies don’t pass through. 
People can come and go as they will—but the flies stay outside. This ends the fly 


menace, once and for all. 


The RECO Fly Chaser Fan is equipped with a Defiek-Aire Unit which spreads the 
air before a door 3% feet wide. Is 20” in diameter and has three speeds. Supplied 
with various mountings to suit conditions. It is strongly constructed and will give 


many years of efficient service. 


Write for the big illustrated folder No. 230 giving complete information. 


REFRIGERATOR FAN 


_This simple but remarkable fan keeps refrigerators, coolers, storage rooms, 
pickling rooms, etc., in a clean, spick and span condition. Dries up moisture on walls 
and ceilings; prevents frost and ice on coils; dissipates odors and reduces operating 


x INI Ox. 
ELECTRIC COMPANY 


Mfrs. Reco Fly Chaser Fans, Refrigerator Fans, Food Choppers, 
Slicers, Mixers, and Peelers. 


2689 W. Congress Street, Chicago 12, Ill. 


costs. 

Write for booklet 
No. 241, giving dia- 
grams, flow charts and 
complete information 
about this revolutiona- 
ry device. 





This is a view of two RECO Fly Chaser Fans 
installed over double door on cnigotas lat- 


form. Despite heavy traffic, in and out of the 


door, the flies stay outside 
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FOR PACKING HOUSE 
— EQUIPMENT — 


Contact 
E.G. JAMES CO. 





FROZEN MEAT SLICERS 


Constructed of all heavy welded structural steel, this Frozen 
Meat Slicer d d to handle a capacity of 6,000 to 10,000 
pounds of frozen meat per hour. Descriptive circular on same 





will be sent on request. 
#296 for 18’’x18’'x29” long blocks. 
* 
$1675°° 


#296-A for 22°'x22’'x29” long blocks. 


$18500° 


*WITHOUT MOTOR 


We Represent Over 50 
Manufacturers of New 
Equipment Including 


DETECTO-GRAM SCALES! 
- Model IC 73-05 aluminum speed Scale shown on the 
a left is probably the most popular for the weighing 
of bacon and other packaging operations. It is pre- 
cision-perfect for accuracy, has an easy-reading 
chart and trouble-free mechanism gives lightning- 

fast action. 





Pr icceweanedbouw ss 17” 
Overall Height.......... 17” 
Capacity....... 3, 5 or 10 Ibs. 
a 1 Ib. x % oz. 
Platter Size... ... 6" x 6" x 1” 
Shipping Weight... .... 41 Ibs. 


We will | nty quote prices 
on the ve or any 
other Detectogram Scales on 
request. 


COMPANY 


HAR rison 9066 
4, ILL. 


E. G. JAMES 
316 So. La Salle St. 
CHICAGO 
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PERFECTION 
IN LARD 
PACKAGING 


Are you overlooking the possibilities of machine operations ia 
your lard and shortening department? If you are now Setting up 
and closing your cartons by hand, it will pay you to invest; 
the use of PETERS economical packaging machines to eliminate 
hand methods. 

Let us show you how PETERS machines can bring you perfection 
in packaging by speeding up your production schedules, reduc; 
your labor costs and increasing your overall profit. 

Send ,us samples of the various sizes of cartons you are now ysi 
We will be pleased to make recommendations to meet your specific 
requirements. 





PETERS JUNIOR CARTON FORMING 
& LINING MACHINE. Sets up 35-40 
cartons per minute. Requires one 
operator. Can be made adjustable to set 
up several carton sizes. 


PETERS JUNIOR CARTON FOLDING 
& CLOSING MACHINE. Closes 35-49 
cartons per minute. No required. 
Can be made adjustable to close several 
carton sizes. 


PETERS MACHINERY CO. 


Chicago 40, | 


LOU MENGES ORGANIZATION 


INCORPORATED 


basking ridge, new jersey 


4700 Ravenswood Ave. 








architects 
engineers 
consultants | 
for oe meat 
acking 
Gaoaer 


one heur from new york — phone: millington 7-0432 

















This DRY MILK, 
Will Work Magic 4 
For Your Product 
















IT’S ALL MILK 
Pure, fresh liquid milk with nothing 
added and nothing taken away, except 
water and fat. 
Improves absorption, flavor and slicing 
in sausage and loaves. 


SIMMONS DAIRY PRODUCTS, LTD. 
27 W. Front St., Cincinnati 2, Ohio Special Long Distance Phone, Cincinnall LD 168 


SNOW WHITE Bry MK 
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MARKET SUMMARY 


DETAILED INFORMATION INDEX 


Hog Cut-Out..........32 Tallows and Greases. . . 38 
Carlot Provisions. ..... 37 Vegetable Oils....... 39 
ee ee 37 GRIN: sc cdicccowsces 40 
. C. 0. Poices....... 34 Grestedh..... ccscccece 43 





Hogs—Pork—Lamb 





Cattle—Beef—Veal 








Hides—Fats—By-Products 











— 


HOGS 


Chicago hog market this week: 


Mostly 


tse higher; other markets 50c to $1.00 


CATTLE 


Chicago cattle market for the week: 
Lower for most grades and classes. 





HIDES 


Chicago packer hides: Active and high- 
er; calf, steady. 





higher. - Steers, steady to $1.00 lower; heifers, Thurs. Week ago 
Thurs. Week steady to $1.00 lower; cows, 25¢ to 50c Hvy. native cows.. 28% 27@28 
ago — lower; canners and cutters, 25c lower; Nor. Calf (heavy 
Chicago, top ...---- $28.50 $27.75 bulls, 50¢ to 75c lower; calves, steady. and light) ...... 80 80 
4 day AVZ..- +20 a pap Thurs. Week Nor. native, 
Kan. City top...... a io age Kipskin ........ 55 55 
Qmaha, top ....--- 25. 21.09 , eee - Outside Small Pkr. 
st. Louis, top...... 28.50 27.75 Chicago steer top... $31.75 $31.85 Native, all weight 
- Belt, top ... 29.95 26.75 4 day cattle avg.. 28.00 27.75 ot & i 93 or 22 @26 
Penk Oi. csces 28.00 27.50 Chi. bol. bull top.... 18.00 a SO... a oe 
Indianapolis, top ... 28.25 28.25 Chi. cut. cow top... 13.25 13.50 TALLOW, GREASES. ETC 
= : ‘ 9 Chi. can. cow top... 11.50 11.50 . . ° 
Cincinnati, top ..... 28.50 28.00 o , : . : 
Itimore, top ..... 28.75 28.009 Kan. City, top..... 27.50 31.25 Chicago tallow: Fair, scattered move- 
ete 20 markets Omaha, top ........ 31.00 32.25 ment at steady prices. 
4 days Sr. 249,000 267,000 St. Lowis, top...... 30.00 28.00 Fancy tallow ..... 12 12 
, | ae 32.00 27.50 . 
Slaughter— ! Chicago grease: Scattered movement at 
eS reer 747,000 799.000 Receipts 2 markets steady prices. 
Cut-out 180- = 220- = 240- DGS hace cxkenss 264,000  235,0C0 Choice white 
results ......220]lb. 2401b. 270 Ib. e u 
This week. ..—$1.62 —$2.40 —$4.g0 Slaughter— Pee Apert sees 11% 11% 
Last week...— 1.12 — 2.01 — 4.35 ee 288,000 303,000 Chicago By-Products: Mostly strong to 
PORK higher. 
: Dry rend. 
gl BEEF tankage ....*2.00@2.10 $2.00 
a” 1 om, gs et | Come ek a wes 10-11% tank..  *8.50 *7.50@7.75 
Loins, 12/16 ..53 @54 48 @49 Chicago ...... 44% @46% 43%@45 rae Sepitor *7.00@7.25 7.00 
Bellies, 8/12 .. 52 51 New York ....45%@47% 43% @45 =...” i on.ee 
Picnies, Chi. cut., Nor.24 @24% 24%@25 007% -.--.-- $106. — 
all wis. 27 @40 24 @39 Chi. can., Nor.24 @24% 24%@25 — Yoitencees Ol eit 21 
Reg. trim- Chi. bol. bulls., ee ee er si oes as 
i 2 y y% yy, . . “eee L 1 . . . 
og ...20 @21 18% @19% dressed 26% @27 28 @28% *F.0.B. shipping point. 
loins, 8/12 ...57 @b59 56 @58 
Butts, all wts..43 @44 43 @44 CALVES LARD 
LAMBS Chicago, top ....... $24.50 $24.50 ‘Lard—Cash ..... iatex = - Sen 
Chicago, top .. .... $24.50 $24.50 Kan. City, top...... 22.00 22.00 a. a 
Kan. City, top...... 23.75 23.75 Omaha, top ........ 21.00 21.00 MEE weees as ee 
Omaha, top Se 24.00 24.09 St. Louis, top....... 24.50 23.50 
St. Louis, top...... 24.50 24.75 St. Paul, top....... 25.00 25.00 
St. Paul, top....... 24.50 24.25 Slaughter— CHICAGO PROV. SHIPMENTS 
Receipts 20 markets Sed luen.? sat : : 
ai 5 158,000 163,000 Provision shipments from Chicago for 
- — Sh kwea coin 151,000 167,000 fiiiiii sina the week ended July 26, 1947: 
aughter— aia ° 
Fed. Insp.*....... 291,000 308,000 Good, Chicago ...... 31@34 32@35 mh a “ae 
Dressed lamb prices: Good, New York..... 33@35 — 34@36 Noinds «19,136,000 20,941,000 24,077,000 
Chieago, choice ..... 48@49 47@49 Fresh monte, anne enien tmmeen 
New York, choice... .46@48 47@49 *Week ended July 26. Lard, pounds "I'"g99'000 414811000 486,000 











mT 24 3) AT 14 21 28 SEP4 





| HAMS, REG. 8-12" 
2 LOINS, UNDER 12* 


PS. LARD TIERCES 
REG TRIMMINGS 


1 25 TZ 


' BEEF CATTLE av Cur 
2 CALF TOP, cH 

3 CEC AV. 

4 BEEF Good, au ws. 


5 VEAL GOOD, ALL wTs. 
6 BONELESS BuLL 





S10 1T 24 31 AULT 14 2) «26 SEP4 i 18 «625 OCTe 


‘THSO 
EAD 
1900 
1000 


| 4065 


) 
: tame pr Vag mL 


4acaur i) 


800 
700 
600 


100 





° 
JUL6 12 19 26 AUG2 9 6 23 30 SEPS 13 20 27 








The National Provisioner—August 2, 1947 


Page 31 














Federally Inspected Meat 
Output Declines 5% During 
Week; 24% Under Year Ago 


Production of meat under federal in- 
spection in the week ended July 26 
totaled 288,000,000 lbs., according to 
the U. S. Department of Agriculture. 
While this was only 5 per cent below 
the 303,000,000 Ibs. produced in the pre- 
ceding week, it was 24 per cent under 
the 379,000,000 lbs. produced in the 
corresponding week of 1946. 

Slaughter of cattle was estimated at 
288,000 head, or 5 per cent below the 
303,000 slaughtered in the previous 
week, and 17 per cent below the 345,000 
processed in the corresponding week a 
year ago. Beef production was calcu- 
lated at 138,000,000 lbs., compared with 
148,000,000 lbs. reported for the pre- 
ceding week and 160,000,000 lbs. re- 
corded in the comparable week a year 
ago. 

Calf slaughter was estimated at 158,- 


000 head. This was 4 per cent below the 
163,000 reported in the preceding week 
but the same as in the comparative 
week last year. Output of inspected 
veal for the three weeks under com- 
parison was 18,800,000, 19,100,000 and 
22,400,000 lbs. respectively. 

Hog slaughter was estimated at 747,- 
000 head, 7 per cent below the 799,000 
head slaughtered during the preceding 
week and 27 per cent below the 1,022,- 
000 recorded for the same week in 1946. 
Estimated production of pork was 120,- 
000,000 lbs., compared with 123,000,000 
lbs. in the previous week and 177,000,- 
000 lbs. in the same week last year. 
Lard production totaled 34,300,000 lbs., 
the same as the week before but below 
the 36,000,000 recorded in the same 
week in 1946. 

The number of sheep and lambs 
slaughtered during the week was esti- 
mated at 291,000 head. This was 6 per 
cent below the 308,000 processed in the 
preceding week and 41 per cent below 
the 493,000 recorded for the same period 





ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT PRO- 
DUCTION 
Week ended July 26, 1947, with comparisons 

Week Pork Lamb and Total 
Ended Beef Veal (excl. lard) mutton meat 

- Number Prod. Number Prod. Number Prod. Number Prod. Prod. 
1,000 mil. Ib. 1,000 mil. Ib. 1,000 mil. Ib. 1,000 mil. Ib. mil. Ib. 

July 26, 1947.......288 138.2 157 18.8 747 119.5 291 11.6 288.1 
July 19, 1947.......303 148.5 163 19.1 799 123.0 308 12.3 302.9 
July 27, 1946.......345 160.1 157 22.4 1022 176.7 493 19.5 378.7 
AVERAGE WEIGHTS—LBS. LARD PROD. 

Week Sheep & Per Total 
Ended Cattle Calves Hogs lambs 100 mil. 

Live Dressed Live Dressed Live Dressed Live Dressed Ibs. Ibs. 

July 26, 1947....... 910 480 218 120 295 160 87 40 15.6 34.3 
July 19, 1947....... 924 490 208 117 282 154 88 40 15.3 34.3 
July 27, 1946....... 898 164 262 143 295 173 87 40 11.9 36.0 








last year. Production of inspected 
and mutton in the three weeks 

to 11,600,000, 12,300,000 and 19 500,000 
lbs. respectively. 


U. S. MEAT IMPORTS-EXPOpts 


The following table shows exports 
and imports of meats during May: 





May, 1947 
Ibs. May, 1 
EXPORTS (domestic)— s 
Beef and veal, fresh or 
EROMOM 20. cccceccce sc capans, Oe =. 
Beef and veal, pickled ; 28,905,333 
GP CUBOE oc cccccccccs 909,897 699,54) 
Pork— y 
Fresh or frozen........ 2,369,354 2 384 5 
Wiltshire and Cumber- 12,384,509 
NS GEE wecececces enenss 3 
Hams and shoulders, 3.580, 
CUBOE .ccccsccvesese 231,883 1 
ROE sec cccnnsapasens 318,914 an 
Other pork, pickled or = 
ere” 143 
Mutton and lamb........ : Lass 
Sausage, including canned . 
and sausage ingredients 1,339,963 7,209,816 
Canned Meats— 
,  vs0se0s000060%e00 Bee 14; 
PORK ...cccccccccvsecs 6,399,791 isan 
Tushonka ............ 21,126 14,705,813 
Other canned meats’... 851,792 16,210,787 
Other meats, fresh, frozen, ’ 
or cured— 
Kidneys, livers, and 
other meats, n.e.s... 670,828 
Lard, including neutral. .28,728,144 
Tallow, edible .......... 26,623 
Tallow, inedible ........ 5,130,018 
Grease and lard stearin.. 220 
IMPORTS— 
Beef, fresh or frozen. . 254,286 313,004 
Veal, fresh or frozen..  ...... 
Beef and veal, pickled 
OF GN 00d cecvetere 11,023 3,627,505 
Perk, fresh or frozen.. 25,886 40,974 
Hams, shoulders and 
DN avidesscacewes 44,341 2.167 
Pork, other pickled or 
eee 6,052 11,477 
Matten anG@ Bamb.....: coooss 4. ae 
Canned beef 76 57,881 






MO covicees gaan 

Tallow, inedible ...... 60,404 59,100 

‘Includes many items which consist of varying 
amounts of meat. 

















CO er ea ener te 
Condemnation loss ........... 
Handling and overhead.......... 


TOTAL COST PER CWT....... sh 
BOERE, VALUE nccccccccssccscvcces 


Cutting margin 
Margin last week..... 





Prices for all major pork cuts advanced sharply this 
week bringing total product values to substantially higher 
levels. There was an even greater increase in live animal 
costs, however, resulting in poorer cut-out results for all 
weights of butcher stock. Light hogs showed a cutting 
loss of $1.62, as compared with $1.12 last week, but con- 
tinue in the strongest position. The minus margin for 


Pet. Pet. 

live fin. 

wt. yield 

Giiemet Baas 2... ciccccces . 125 # 18.1 
SE AS cwnwe es 5.6 8.1 
ND iss a 5's 0 Wig sates ee pX-i0's 4.2 6.1 
ere . 10.1 14.6 
rear - 11.0 15.9 
TE ree ee ee nee $e0 
PE ED kccndncessvcccesceccecevess - ans 
Plates and jov 2.9 4.2 
Raw leaf ..... 2.2 3.2 
oe ee ere eee 13.7 19.9 
I os canoe oe 1.6 2.3 
Regular trimmings ... .* 4.7 
Feet, tails, neckbones... 2.0 2.9 
Offal and miscellaneous cee 
TOTAL YIELD AND VALUE........ 69.0 100.0 


TEST RESULTS THIS WEEK SHOW INCREASED MINUS CUTTING MARGINS FOR ALL WEIGHTS 


(Chicago costs and credits, first three days of week) 


$4.35 last week. 


credits, yields and 








——180-220 lbs.——— ——220-240 Ibs.—— ——240-270 lbs.—— 
Value Value Value 
Price per per cwt. Pet. Pct. Price per _ per cwt. Pet Pet. Price per per cwt. 
per ewt. fin. live fin. per ewt. fin. live fin. per ewt. fin. 
Ib alive yield wt yield Ib. alive yield wt yield Ib. alive yield 
58.1 $7.26 $10.52 12.5 17.7 58.0 $7.25 $10.27 12.9 18.1 56.9 $ 7.34 $10.31 
39.5 2.2 3.20 5.4 7.7 39.1 2.11 3.01 5.3 7.4 35.0 1.85 2.59 
42.0 1.76 2.56 4.1 5.8 41.5 1.71 2.41 4.1 5.7 36.0 1.47 2.05 
57.0 5.75 8.32 9.8 13.9 51.3 5.03 7.13 9.7 13.4 38.3 3.71 5.13 
51.5 5.66 8.19 9.5 13.5 51.1 4.85 6.90 3.9 5.5 47.2 1.84 2.61 
eee ee eee 2.1 3.0 30.3 .64 91 8.5 12.0 30.3 2.57 3.64 
ees eee 3.2 4.5 12.5 .40 56 4.5 6.4 13.0 5T 83 
20.3 9 85 3.0 4.2 20.3 .61 .85 3.4 4.8 20.3 .68 a 
14.6 32 47 2.2 3.1 14.6 .32 .45 2.2 3.1 14.6 32 45 
16.0 2.19 3.18 12.2 17.3 16.0 5 2.77 10.1 14.5 16.0 1.61 2.32 
41.5 66 95 1.6 2.3 31.5 -72 1.6 2.2 22.5 36 50 
20.2 65 95 2.9 4.2 20.2 85 2.8 4.1 20.2 56 3 
14.8 .80 -43 2.0 2.8 14.8 41 2.0 2.8 14.8 30 Al 
bai 75 1.09 —_ sos aes 1.07 ons Peet 15 1.06 
° $28.10 $40.71 70.5 100.0 --- $27.01 $38.31 71.0 100.0 ... $23.93 $33.70 
Per Per Per 
cewt. cwt. ewt. 
alive alive alive 
$28.50 $28.38 $27.78 
14 Per ewt. 14 Per ewt. 14 Per ewt. 
1.08 fin. .89 n. 81 fin. 
yield —- yield —— Phy 
$29.72 $43.07 $29.41 $41.72 $28.73 40.46 
28.10 40.71 27.01 38.31 23.93 33.70 
—$ 1.62 —$ 2.36 —$ 240 —$ 3.41 —$ 4.30 —$ 6.76 
— 1.12 — 1.62 — 2.01 — 2.84 — 435 — 6122 


medium weights increased to $2.40 from $2.01 last week, 
and heavy stock registered a loss of $4.80, compared with 


This test is computed for illustrative purposes only. 
Each packer should figure his own test, using actual costs, 


based on available figures for the early part of each week. 








realizations. Values reported here are 
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May, 194 
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28,905, 533 
699.54) 


12,384,594 
3,580,656 


1,329, 
63.32 


14,549,441 
1,485,379 


7,209,816 
14,971,899 
15, 463,59) 


14,705,813 
16,210,787 


22,233 
64,861,117 


59.100 
P varying 


$$ 


2.05 
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THE HIGH SPEED-DOUBLE ANVIL 












Standard 
Equipment for 
Packing Plants 
Rendering Plants 
Abattoirs 





The Diamond “long-anvil” 
Hommer Grinder— Bulletin 
D45—write for it. 


ECONOMICAL SPEED CUTTING 


with more uniform reduction due 
to patented double anvil. Any non- 
metallic material, either soft or 
hard, that can be cut with a power 
knife can be reduced by the 
D1amMonp hog for modern convey- 
or handling. Quickly adjustable 
for size of product. 


Made in 6 sizes—2 to 30 tons per hour. 








Bulletin D85 on request—wire or write. 
Distribution: THE GLOIE COMPANY, 4000 Princeton Ave , Chicago 9, Ill, 


DIAMOND IRON WORKS, INC. 
AND THE MAHR MANUFACTURING CO. DIV. 


VioBin 
WHEAT GERM POWDER 


PRECOCKED, DEFATTED AND _ STABILIZED 














This wholesome, highly nutritious pure food product is derived 
from the embryo of the wheat berry—the natural source of 
Vitamin 6 complex. 


ADDED TO YOUR FORMULA OF MEAT-FOOD PRODUCTS, IT: 
1. Lastingly binds and emulsifies 

. Enriches the taste and flavor 

. Smooths and firms the texture 

. Prolongs the shelf life 

. Reduces the grilling and frying shrink 


. Enhances the color 


N O29 HW & W DN 


. Does not stick to griddle or skillet 
8. Prevents shrivelling 


*U. S. Patent 2,314,282 


DIRIGO SALES CORPORATION, Distributor 
99 Fruit & Produce Exchange, Boston 9, Mass. 


Manufactured by VioBin Corporation, Monticello, Ill. 


=, 
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PATENTED 


TO INCREASE PRODUCTION 


@ YOU Can Obtain Greater Refrigeration 
Capacity from your Present Compressor by 
using NIAGARA DUO-PASS AERO 
CONDENSER. 




























This is possible because you use 
outdoor air as the cooling medium 
with the extra benefit of evaporative 
condensing! Condensing temperatures 
are lowered; condenser capacity is in- 
creased; head pressures are reduced 
—additional compressor capacity is 
the result. 


Only the patented NIAGARA 
Duo-Pass makes this gain perma- 
nent because no other evaporative 
condenser lowers condensing temper- 
atures to the point where deposits do 
not accumulate on condenser tubes. 
This does away with loss of time for 
cleaning and assures always full ca- 
pacity. 


Write for Bulletin 91-NP 
and 103-NP 


NIAGARA BLOWER COMPANY 
Over 30 Years of Service in Industrial Air Engineering 
405 Lexington Ave., New York 17,N. Y. 
Field Engineering Offices in Principal Cities 


INDUSTRIAL COOLING aa HEATING @ DRYING 


NIAGARA 


) 
SSS 





HUMIDIFYING @ AIR ENGINEERING EQUIPMENT 
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MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 
CARCASS BEEF 


Week ended 
July 30, 1947 

per. lb. 

Choice native steers— 

pO PTT 46@47 

Good native steers— 
A WEES 2ccccces 
Commercial native steers— 





PR ee 39@ 40 
Cow, commercial ..... ohn 30G 32 
Cow. canner and cutter...... 22@24% 
Hindquarters, choice ..........54@56 
Forequarters, choice .......... 39 
Cow, hindquarter, comm.......34@37 
Cow, forequarter, comm....... 2B@2z7 

BEEF CUTS 
Steer loin, choice..... bas Taso 
ee eer ree 7T6@a@78 
Steer loin, commercial...... . 65@68 
Steer round, choice........ Wa sz 
Steer round, good........ 4914, @5U1y 


Steer rib, choice . 
Steer rib, good......... woe ESD 
Steer rib, commercial... . 
ee GE, GE ccc caccecesoss 
Steer sirloin, choice. 





Steer sirloin, commercial...... Wa dS 
Steer chuck, choice............ 2a 43 
Steer chuck, good............. 41a@42 
Steer chuck, commercial.......37@39 
Steer brisket, choice.......... 40 
Steer brisket, good............ 40 
Steer back, choice............. 47 
Steer back, good... 

PO MD caedessccsceses 


Hind shanks ... 
Beef tenderloins 


Creare Sexe 20 
.1.45€@1.50 





Steer eae alan ere 15@17 
CALF 

Choice, Serres 344 37 

Good, s. down. 

Commercial 





WOM Kc dcccceccses 





BEEF PRODUCTS 








DRE: ccccersondedeieenes 6 @7 
DNOD sc caveacessscneeses 10%@11% 
Tongues, select, 3 lbs. & up. 

fresh or froz............28 @29 
Tongues, house run. 

fresh or froz............23%4@24% 
Tripe, cooked ........cse. 10 @l10% 
Livers, selected .......... 48 @50 
PD cccksaticnaseceand 18 @20 
Cheek meat ......... 21 @22 
BM sigs sbdenat 6.004664 008 5. @é6 
EMOGD. ccvcvesvesevccccsees 4%@ 5} 
PEED <cedctannene de0ccewes 6%@ 7 

FRESH PORK AND 
PORK PRODUCTS 

esh sk. ham, 8/18........58%@55 

‘g. pork loins, 

WE. Be Divs vcecee Jes .. aT 
PERT ‘381% @391. 2 
Skinned shldrs., bone in.......35@36 
Spareribs, under 3 Ibs.......414@42 
Boston butts, 3/8 Ibs.. 44a 4s 
Boneless butts, c¢.t.. 8a 5S! 
POE, MONOD sc vceceresceess 16@1% 
Pigs’ feet, fremt.....scccccces 11@12 
PN : sAnumesateade Ge oe ew se 15@17 
EAUGNE vcvcsvegkese -31@31, 
BED nscaccnvecsss 17@1s 
MD 0900s ix eeeesteeeses uae dem 9@lV 
Snouts, ANS ae otaca ll@ili 

VEAL—HIDE OFF 
Choice CAFCRGB .....scccccce 34 37 
Sy GED S.66c0 cnccesaeseen 31@35 
Commercial carcass Ta 3 
Utility ‘ 21a@25 
LAMBS 
Choice lambs 464 49 
Good lambs .. 444 45 
Commercial ls uimbs 35@42 


Utility 


MUTTON 
Good and choice.. 
Commercial 
Cull 





TROLLE 


FOR 


234 28 


17@ 19 
alt 
2@li 





SABBBVeVSBSESBRESEEEESEE 


EVERY PURPOSE 





BEEF 
HOG 
SHEEP 
CALF 
SPECIAL 








@ GALVANIZED OR STAINLESS STEEL HOOKS 
MOST TYPES STOCKED FOR PROMPT SHIPMENT 


St.John 


5800 SOUTH DAMEN AVENUE 
ILLINOIS 


CHICAGO 36, 








Page 34 


SAUSAGE CASINGS 


(F. 0. B. Chicago) 


(Prices quoted to manufacturers 
sausage.) 


Beef casings: 


Domestic rounds, 1% to 
1% in., 


180 pack......35 @40 
Domestic rounds. over 1 
ns ee Ms oecvecede 45 @55 
Export rounds, wide. over 
Serr rare 65 @i7 
Export rounds, medium, 
Pee SR Dies’ tese0cces 40 @50 
Export rounds. narrow, 
yf ae 75 @oo 
No. 1 weasands, 24 in. up.l1l1 @lz2 


No. 1 weasands, 22 in. up. 9 @li 
No. 2 weasands 8 
Middle sewing. 1%@ 


cveccses 90 @1.20 
Middles, select, wide. 
2@2"'%4 in ccocce ck soQeL.3s 
Middies. _—. extra, 
BIRGEED Be coccccsecs 1.40@1 .60 
Middles, select. extra, 


2% in. & up. 


secbeoevs 1.90@2.15 
feof bungs, 


export No. 1..15 @u0 







Beef bungs, domestic...... 9 @14 
Dried or salted bladders, 
per piece 
12-15 in. wide, flat...... 12 @13% 
10-12 in. wide, flat...... Ss a Mwy 
8-10 in. wide, flat...... 5 @ 8% 
Pork casings: 
Extra narrow. 29 mm. & 
dn APE RRS ee 2.7543 .00 
Narrow mediums, 29@32 
WI pevncanseurenes ex 2.6543 00 
Medium, 32@35 mm. 


Spe. medium, 35@38 mm.: 3. 
Wide, 38@43 mm.... 2 2 
Export bungs, 34 in cut .34 @3i 
Large prime bungs, 





4 in. cat..... 29) @32 
Medium prime bungs. 

34 in. cut.. com” Ca 
Small prime bungs ----13 @16 
Middles, per set o2+- 0 G33 


CURING MATERIALS 


Cwt. 
Nitrite of soda (Cheo. w'hse) 
in 425-Ih. bbls.. del........ .$ 8.75 
Saltpeter. n. ton. f.o.b. N. Y.: 
Dbl. refined gran............ 9.50 


Small crystals ....... 
Medium crystale 
Pure rfd., gran. nitrate of soda. 4. 50 
Pure rfd. powdered nitrate of 
soda unquoted 
Salt, in min. car of 80.000 Ibs, 
only. f.0.b. Chgo., per ton: 





Granulated. kiln dried....... 970 
Medium, kiln dried.......... 12.70 
Rock, bulk, 40 ton cars...... 8.80 
Sugar— 
Raw. 96 basis, f.o.h 
eR GE 6:655266e-0s000 5.20 
Standard gran., f.o. b. refiners 
CPE) deecccscsecacacecs see 6.10 
Packers’ curing sugar, 250 Ib. 
bags. f.o.b. Reserve, La. 
Dee DP 600000.5:6000600080008 5.15 
Dextrose. in car lots, per cwt., 
COBCEOR) cc ccccccccccccscccce 4.20 
ee eer 4.75 


SAUSAGE MATERIALS 


21144 23% 


Reg. pork trim (50% fat). 
Sp. lean pork trim, *5%...3 
Ex. lean pork trim, 
Pork cheek meat 
Boneless bull meat 
Boneless chucks 
Shank meat 

Beef trimmings 
Dressed canners ‘ 
Dressed cutter cows.. 
Dressed bologna bulls 
PONE CURRIES 2 ccc ccccscess 21 


95%. 











WHOLESALE gs 
MEATS 


wae | regular hams, 
14/18 Ibs., parchment 
paper .. 
Fancy skinned. hams, 
14/18 Ibs., parchment 
ni} 
Fancy trim, brisket off 
bacon, 8 Ib. down, wrap 
Square cut seedless bacon, 
S lb. down, wrap 


No. 1 beef sets, smoked 8G 


Insides, C Grade........ 
Outsides. C G a 
Knuckles, C 


SPICES 
(Basis Chgo 


Allspice, prime ......, 
i erates - 29 
Chili powder 


Cloves, Zanzibar . .1914@21 et 


- orig. bbls, bags, 
Whole te 
28 


Ginger, Jam., unbl “1 Aen 
eee 19 @2 

Mace, fcy. Banda. . - 26% 
East Indies 
West Indies Las 


Mustard, flour. fey 
eee 
West India Nutmeg 
Paprika, Spanish 
Pepper, Cayenne 
Red, No. 1 





Pepper Packers : rt) ~ 
Pepper. black 40@42 
Pepper. white 35@58 


Minced luncheon spec. 
Tongue and blood. . 
Blood sausage 


eS 2 *y 
Polish sausage . on ee 

FANCY MEATS 
Tongues, corned ... 


Veal breads, 
6 to 12 oz. 
12 oz. up. 

Beef kidners 

Lamb fries 

Beef livers 

Ox tails under % Ib 
Over % Ib... 


under 6 on. 


DRY SAUSAGE 


Cervelat. ch. hog bungs....73 @% 





pire 40 @a2 
Farmer .. ‘ 7 @e 
Holsteiner 7" veseeee Dl QB 
B. C. Salami ‘ 69 
BB. C. Salami, new, cond.. Sly 
Genoa style salami, ch.. 4 
Pepperoni 224650bn 6 
Mortadella, new condition 41 
Cappicola (cooked) ....... 81 
Italian style hams......... ™% 
DOMESTIC SAUSAGE 

Pork sausage, hog casings. 8T 
Pork sausage, bulk 364 
Frankfurters, sheep casings 
Frankfurters, hog casings 4214 
tologna 38 
Bologna. artificial casings bi 
Smoked liver, hog bungs...43 @4# 
New Eng. lunch, specialty.55 @57 


SEEDS AND HERBS 


Ground 
Whole for Saus. 


Caraway seed 29@32 3344 
Cominos seed 28@35 3 @ 
Mustard sd., fey. yel.24@27 
American -25@26% 
Marjoram Chilean ..15@18 199 @ 
Oregano .21@22 2% @ 


PREFERRED 
PACKAGING 


CELLOPHANE GLASSINE 
GREASEPROOF PARCHMENT 
BACON PAK LARD PAK 


DANIELS MANUFACTURING CO. 


RHINELANDER, WISCONSIN 


CREATORS - 
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DESIGNERS + MULTICOLOR PRINTERS 


37 
40 


Be: : 
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hOKED 
-~| ((®) CAST IRON PRITCH PLATE & STEEL PRITCH 
96 
a, Ree R-W Pritch Plate has standard zig-zag ribbing. It is deeply grooved and holds pritch firmly. The 
eg pritch plate also has extra ribbing cast along and across its back surface to give added strength and 
“ole guard against warping. It comes with countersunk holes for anchoring to concrete or bolting to floor. 
= We sell a lot of this excellent ribbed plate also for knock- 
2 : ing pen flooring, ramps and workers’ platforms generally. 
21 ate, it affords super-safety footing and can readily be flushed 
aa or washed down. Plate is 2” thick and ribs are Y%” high 
URL by 4” wide. Available in any size required. As to R-W 
gs Steel Pritch, those using it can’t stand old style wooden 
seu pritches any more. It is 30” long, with one end pinned 
j ngs and the other saw-toothed. (Other lengths os ordered.) 
_— 
Bite 
- . aLneews semyimbeemnenT-O H TAZ teen eee arr AG, 
Me No. 504-3 Steel Pritch No. 143 Cast Iron Pritch Plate 
er % 
»ooaenal 1.05 
ee Stock on hand for immediate shipment 
‘os seeen 38 
1 
season % 
« | | RW. TOHTZ & CO., 4875 EASTON AVE. ST. LOUIS 13, MO. 
i 4 
it Gis 
mi 
s 
6 
~@]| OLD PLANTATION SEASONINGS 
SAGE 
ty For over 24 years we have sold Blended Quality 
a Sausage Seasonings exclusively; nothing else. 
43 it 
"7 Our Salesman will call on request 
me 
le for Saus. 
“Se| | A. C. LEGG PACKING COMPANY, INC. 
4 ei BIRMINGHAM, ALABAMA 
2 2 @% 

















t D 5 


| EARLY & MOOR, INC. || 


SSINE 
MENT 


PAK Sheep, Hog and Beef Casings 


0. 


BOSTON 13, MASS. 


ER 














2, 1947 The National Provisioner—August 2, 1947 Page 36 

















(BELT SCRAPERS — by Dupps | 
















SURE - SURE - | KNOW 
DUPPS BELT SCRAPERS 
ARE WONDERFUL, BUT LET'S LOOK 
AT THE SHOW FOR A CHANGE 








wey Last LOM 


Order Your 
DUPPS BELT SCRAPER 
NOW! ...from 
tHe soun 3. PY PP§ company 
CINCINNATI 2, OHIO 


S 














Mc CORMICK_ 





Mc CORMICK & COMPANY, INC. 
BULK SPICE DIVISION 


Rk 


—)—— 
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MARKET PRICES .4ece You 





DRESSED BEEF CARCASSES 









City Dressed 
July 28, 
1947 
Choice, native, heavy...... 4914@51% 
| Choice, native, light....... 4744@? 501g 
6) RRS pererrrns. 46 @50 
| DD . SNkOA aE pew ew eee 42 @46% 
| Can. & cutter i insoles 2814@29% 
| Utility 6@31% 
} 3” aan ie 2 31% @33 
| BEEF CUTS 
City 
Pt SM ascndnernqatenenanen 60@62 
| HO. B PIRB. cccccsccccccoccccece 56@58 
| Bs A tere kecnbeehes omabe 74@77 
OS) UD era 72@74 
No. 1 hinds and ribs........... 56@57 
No. 2 hinds and ribs...........5 54@55 
Ph i in éceectedcvancenain 51@52 
No. 2 rounds. .........+se000+-SlL@52 
sr ee rar 43@44 
Ph MP Mn vidccescecesncees 42@43 
>) }&——= ee 40@42 
Ph We ME naccacecnccaves 40@42 
1 Mbencaéezessacnunwn 19@21 
a Me eicennacsnceereeenes 19@21 
2 OD icaceeacsceed 60@62 
WO. 3 OOD GIUEOERS.. 2 ccccccscces 60@62 
Rolls, reg. 4@6 lbs. av........ ee 
Rolls, reg. 6@8 lbs. av........ 





FRESH PORK CUTS 





Western 
| Shoulders, regular 40@42 
| Butts, regular 3/8............ 47@50 
Pork loins, fresh, 12 Ibs. dn... .58@62 
| Hams, regular, under 14 lbs. ..59@62 
| Hams, skinned, fresh, under 
_ i. Ts eeerre 61@65 
| Pienics, fresh, bone in......... 42@43 
| Pork trimmings, ex. lean...... 37@40 
| Pork trimmings, regular....... 28@29 
| Spareribs, medium ............ 41@43 
Bellies, sq. cut, seedless, 8/12.55@56 
City 
Pork loins, fr., 10/12 Ibs...... 60@62 
Shoulders, regular ............ 32@35 
Hams, regular, under 14 Ibs. 5 





Hams, sknd., under 14 lbs.....59@61 
Picnics, bone in D4: 
Pork trim, ex. 
Pork trim, regular.......... 
Spareribs, medium .. 
Boston butts, 3/8 Ibs.. 
Bellies, sq. cut, seedless, 





FANCY MEATS 


Veal breads, under 6 oz......... 65 
BD FB Be ccccccccccccccosece 80 

Me Wk. Midacdecencesdcesenacs 1.00 
PGE TEND cccccccccccccvsces 25 
BMD TUES ccccccccccccccoccces 35 
DP  scccacusgseseoarcetess 60 
Ox tails under % Ib............. 16 
Oxtails over % Ib...........5.-. 25 


DRESSED HO@s 





Hogs, gd. s a. ae. on, If, 
100 to . be 
Is? to 158 We..." went 
154 to 171 Ibs. cc 
172 to 188 Ibs. gee 
LAMBs 
Choice lambs ....... 
Good lambs ......... 1 
Commercial oesetercceccens 47 
VEAL—SKIN OFF 
Wester, 
Choice carcass .............,, 36@38 
Good carcass .......... BM 
Commercial carcass al 
Utility sees 2 7 
CALF 
Westers 
Choice ticaesadaes cccongl 
Good ... Terrier 31 
Cc — ial . occcescecocccesenl 
GE ash scsiicsscccackae 2en 
BUTCHERS’ FAT 
Shop fat 
Breast fat 








LIVESTOCK SUPPLY 
SOURCES 
Percentages of livestock 
slaughtered during June, 


1947, bought at stockyards 
and direct, as reported by 





USDA. 
June, May, June, 
1947 197 166 
Per- Per- Per- 
cent cent cent 
Cattle— 
Stockyards 77.0 2 7 
GERGE cecceces 23.0 22.8 93.3 
Calves— 
Stockyards ...62.4 59. 5.9 
GORGE cccccces 37.6 40.7 41 
Hogs— 
Stockyards ...38.8 40.2 37 
GEGE cccccecd 61.2 59.8 6.3 
Sheep and lambs— 
Stockyards ...63.9 62.7 63.8 
GUE ccccccss 36.1 37.3 36.2 








WEDNESDAY, JULY 30, 1947 
All quotations in dollars per cwt. 


FRESH BEEF—STEER & HEIFER: 
Choice: 
350-500 Ibs. 

} 500-600 Ibs. 
| 600-700 Ibs. 


ne 
$45.50-46.00 
46,00-46.50 


TOPE TB. cccccceccs 46.50-47.50 
Good: 
See 44.50-45.00 
500-600 Ibs. ..... 45.00-45.50 
600-700 Ibs. .......... 45.00-46.00 
SE TO. cecksecces 45.50-46.00 
| Commercial: 
350-600 Ibs. .......... 39.00-40.00 
600-700 Ibs. .......... 8 39.00-42.00 
Utility: 
350-600 Ibs. .......... 35.00-37.00 
cow: 
Commercial, all wts.... 29.00-32.00 
Utility, all wts......... 26.00-28.00 
Cutter, all wts......... None 
Canner, all wts........ None 


FRESH VEAL AND CALF: 
SKIN OFF, CARCASS: 





Choice: 

80-130 Ibs. .......... 36.00-38.00 
130-170 Ibs. .......... 35.00-89.00 
Good: 

Be BP TR. ccccccscce 34.00-35.00 

80-130 Ibs. .......... 33.00-35.00 
BEPEEe B. ccccvssses 30.00-33.00 


WESTERN DRESSED MEATS AT NEW YORK 


Commercial: 
SS 2 Seaen 29.00-31.00 
80-130 Ibs. 29.00-30.00 
See WG.  ccsccsvaen 28.00-29.00 
Utility, all wts......... 22.00-27.00 


FRESH LAMB AND MUTTON: 
SPRING LAMB: 
Choice: 
30- 40 Ibs 
40- 45 Ibs. 


50- 60 Ibs. 
Commercial, all wts.... 30.00-42.00 
Utility, all wts........ 29.00-35.00 


MUTTON (EWE), 70 lbs. Dn.: 
MOE ncéccscscvetedeue 
Commercial 
Utility 

FRESH PORK CUTS: Loins No. 1 
(BLADELESS INCL.) 

8-10 lbs. 
10-12 Ibs. . 
12-16 Ibs. 
16-20 Ibs. 

Shoulders, Skinned, N. Y. Style: 

8-12 Ibs. 37.00-39.00 
Butts, Boston Style: 
4-8 lbs. 


. -43.00-44.0 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 











oT TRADING LOOSE pases PICNICS 
a CHICAGC OR CHICA Fresh or Frozen 8.P. 
BASIS 
Be @ ccccce 40 
» DD ccvcescve 3914 @40 39% 
THURSDAY, JULY 31, 1947 ec “ioe 32 
DPE 624% 0% ss 29% 291 
REGULAR HAMS themes on” ra 
Fresh or Frozen 8.P. s-up, No. 2’s # 
wavs 56n 56n err 27 
eee 56n 56n 
55440 5544n BELLIES 
W16 ..-- +++ os — Fresh or Frozen Cured 
GB ccccvcces 52 53 
BOILING HAMS . O° Tesiaeptaeg ss 52 53 
Fresh or Frozen 8.P. etl 52 53 
16-18 ...-++++s 54n 54n SEE ccececose 51% 52% 
820....----- 53m 53n 14-16 49 50 
022 .. 49n 49n a 2S 44% 4544 
SE reas iinn 41% 42 
SKINNED HAMS 
Fresh or Frozen 8.P. D.Ss. BELLIES 
58%en Clear 
a SOM... cvacestanmuaendedies 31% 
SE “Ml ejictcensecgenhnenetedees 31 
MRL. (nL. cc emkasub ones 30% 
Re 30 
Se ME iciscassebensasanacancees 27% 
a, SQésd ccttdnssaseusdeaaaeeus 24 
4346n 
3942n FAT BACKS 
Green or Frozen Cured 
 PEeeeeer: 13% 13% 
D.S. MEATS | ze 13% 13% 
otnEE ed IE sie Sic ary 13% 13% 
Fresh or Frozen Cured 12-14 | 14 14 
Reg. plates... 22n 22n Dt aeseces ae 15 15 
Clear plates... 17n 17n 16-18 . 15 15 
Square jowls.. 24%4@25 25 aa 15 15 
Jowl butts.... 21 @21% 20% 20-25. 15% 15% 


MONDAY, July 28, 1947 






















Open High Low Close 
Sep.18.82% 18.82% 18.25 18 
Oet.18.92%  18.921418.45 1 
Nov 19.12% 19.12% 18. 57% 18.57%4a 
Dec.19.75 19.75 19.2 19.25a 
Jan.19.80 19.80 19. 40 19.40a 
Mar. .. ee oe 19.70a 

Sales: 5,200,000 Ibs. 

Open interest at close Fri., Jul. 25: 
Sep., 844; Oct., 33; Nov., 218; *Dec., 
102; *Jan., 16 and *Mar., 0. At close 
Sat., July 26: Sep., 847; Oct., 33; 
Nov., we *Dec., 113; *Jan., 20; 
"Mar., 0. (*40,000' Ib. lots). 

TUESDAY, July 29, 1947 
Sep.18.05-00 18.12% 17.75 17.80 
Oct.18.20 18.20 17 17.95a 
Nov 18.32 18.40 18 4 18.07% 
Dee.19.00 19.05 18.75 18.75b 
Jan.18.95 os -. 18.958 
Mar. .. Re -- 19.40a 

Sales: 7,410,000 Ibs 
Open interest at close Mon., Jul. 28: 
Sep., 843; Oct., 37: Nov. 238: *Dec., 
125; *Jan., 21 and *Mar. 0. (*40,000 
Ib. lots). 

WEDNESDAY, July 30, 1947 
Sep.17.8714-90 18.10 7.70a 
Oet.18.15 18.15 ; 7.75b 
Nov 18.20 18.35 17.72% 17.95b 
Dee.18.80 18.95 18.40 18.5714b 
Jan.18.90 18.90 18.60 18.70b 
Mar. .. a -- 18.95a 

Sales: 5,230,000 Ibs. 

Open interest at close Tues., Jul 
2 +“ 8 %: Oct., 45; Nov., 290: 

Dec., 127; Jan., 21 and *Mar., 0 

(*40,600 Ib. lots). 

THURSDAY, July 31, 1947 
Sep.17.75-70 17.80 17.45 17 . 
_ <a 17.75 17.60 17.60 

oF ) 18.10 17.67 17.72 
Dee.18.50 18.65 18. 30” 12 3% 
Jan.18.50 18.60 18.47% 18.50a 
Mar. . - 18.90a 

Sales: About 4,500,000 Ibs. 

Open interest at close Wed., Jul 
+ ga a, 810: Oct., 39: Nov., 307: 

’ *Jan., 25 and *Mar. 0 
("40,000 ‘lb. lots) 

FRIDAY, August 1, 1947 
Sep..17.40 17.45 17.00 17.00b 
et.17.55 17.55 17.20 17.20a 
Nov.17.80 17.80 7 17.: 
Dee.18.45 18.45 17. to 18.008 
an.18.45 18.45 18.10 18.15a 
ar ee x ote 18.55a 

Sales: About 8,500,000 Ibs. Open 
interest at close Thurs., July 31 
i’ 790; Oct., 41; Nov. 317: *Dec 

Jan., 26; and *Mar., none 


(*40,000 Ib. ) lots 


The Refrigeration Research 
Foundation at its June meet- 
ing approved the continua- 
tion of a number of research 
projects, some of which are 
of direct interest to the meat 
packing industry. A $30,000 
grant was allocated to Kan- 
sas State college for its proj- 
ect on the effect of freezing 
and refrigerated storage on 
the quality of pre-cooked 
foods, including meats. Lesser 
grants to carry on allied re- 
search work are: $2,000 to 
Columbia university for work 
on heat transfer aspects of 
refrigerated warehouse pack- 
aged goods, and $500 to Cor- 
nell university to conduct 
work on odor removal in re- 
frigerated storage of food 
products. 


PACKERS’ WHOLESALE 
LARD PRICES 


oo lard, tierces, f.o.b. 


( 
“<—— rend., tierces, f.o.b. 

DG |. douicnivzeteronasoues 18.12% 
Le af ‘Ketiie rend., tierces 

f.o.b. D.. cbitivesceseenus 18.12% 


Neutral, tierces, f.o.b. 

GD wo ctaccesccoetaczesuc 18.6244 
Standard shortening. .*N.25.50-8.25.50 
Shectantes, tierces, c.a.f. 

& 8. Hydrogenated. . 

ober d. 


WEEK’S LARD PRICES 


Tierces Loose Leaf 

P.S. Lard P.S. Lard Raw 
July 28....18.10n 16.25n 15.250 
July 29....17.65n 16.00a 15.00n 
July 30....17.55a 15.37%a 14.3744n 
July 31....17.30a 15.12%a 14.12%n 
Aug. 1. 16.850 15.00a 14.002 
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No shape is 


insulating felt 


These are typical examples of the 
smooth insulating job you can do with 
OZITE Standard Low Temperature 
Insulating Felt. It’s flexible, cuts 
easily, goes on easily. Made of 100% 
select cattle hair, OZITE never 
rots or decays, never packs 
down, always maintains high 
efficiency. Write for Bulletin 
No. 300. 












AMERICAN HAIR & FELT COMPANY 





DEPT. 75-8, MERCHANDISE MART, CHICAGO 54, ILL. 
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~ BY-PRODUCTS—PATS—OIL 








TALLOWS AND GREASES 


Routine scattered business at largely 
steady prices was the rule in the tal- 
lows and greases market during the 
week, with a large share of the trans- 
actions confined to the better grades. 
Some early-in-the-week business with 
Canadian buyers was reported at %c 
over the quoted list on certain grades, 
but this was confined to 35 to 45 tanks 
and was restricted to “sellers tanks.” 

Fancy tallow on this sale, which was 
made through the Canadian govern- 
ment agency, brought 124c, prime 12c, 
and special 11%c, with yellow grease 
at 10%c. Some producers pushed offer- 
ings up %4@‘%c over the list for the bet- 
ter grades as a consequence, but found 
no bids. On Thursday three or four 
tanks of yellow grease sold at 10%%c, 
and a tank of No. 1 tallow at 11c, f.o.b. 
shipping points. 

Steady tallow and grease prices found 
some support in the fact that the Pro- 
duction and Marketing Administration 
indicated acceptance of approximately 
26,000,000 lbs. of lard and rendered 
pork fat from recent offerings, at an 
average price of 18.7c per lb., delivered 
New York. The total tripled expecta- 
tions in the announced request for bids 
to fill post-UNRRA relief needs in Italy 
and Austria, largely due to a last-min- 
ute. purehase order for lard to fill Army 
occupation zone needs. 

However, lard futures declined on 
Thursday, with some packer selling 
credited to those whose offers failed ac- 
ceptance on the government buying. 

TALLOW.—Closing quotations for 
tallow in carlots, f.o.b. producer’s plant 
on Thursday were largely steady, com- 
pared with a week earlier, as fol- 
lows: 

Edible, 12@12%c; fancy, 12c; choice, 
11%c; prime or extra, 11%¢; special, 
11%c; No. 1, 11c; No. 3, 10%ec n; No. 
2, 8% @9c n. 











FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium sulphate, bulk, per ton, f.o.b 
production point ........ xe $32.00 
Blood, dried 16% per unit of ammonia - %.25 
Unground fish scrap, dried. 
60% protein nominal f.o.b 


Fish Factory, per unit...... - 1.80 
Soda nitrate, per net ton, bulk, ex-vessel 

Atlantic and Gulf ports...... 38.50 

in 100-lb. bags.... v ; 41.50 
Fertilizer tankage, ground, 10% ammonia, 

rt i PS eee nominal 
Feeding tankage, unground, 10-12% amm»«nia, 

bulk per unit of ammonia. . 8.00 

Phosphates 

Bone meal, steam, 3 and 50 bags, 

ee Ge Se, Wes cc tes paweacs . $60.00 
Bone meal, raw, 444% and 50% in bags, 

per ton, f.o.b. works......... . 67.50 
Superphosphate, bulk, f.o.b. Baltimore. 

9% per unit........... we .80 


Dry Rendered Tankage 


45/50% protein, unground, $2.10 per unit of pro 
tein. 


EASTERN FERTILIZER MARKET 
New York, July 31, 1947 
Buyers picked up all available crack- 


lings at New York and the market ad- 
vanced to $2.10. 


All available tankage and blood was 
cleaned up and offerings were hard to 
locate. The demand was entirely from 
the feed trade with fertilizer buyers 
showing no interest. 

The demand for meat scraps was 
very good and sellers advanced their 
prices. 





GREASES.—The market in greases 
was largely unchanged from a week 
earlier. Grease quotations on Thursday 
were reported as follows: 

Choice white, 11%c; renderers’ choice 
white, 11%c n; A-white, 11%c; B- 
white, llc; yellow 10%c; house, 10c n; 
brown, 25 F.F.A., 8% @9c n. 

GREASE OILS.—Grease oils con- 
tinued to move regularly and at steady 
prices compared with a week ago. No. 1 
oil was quoted at 18%c, while prime 


BY-PRODUCTS MARKETs 
(Chicago, July 30, 1947.) 
Blood 

Unit 

Ammonia 
Unground, per unit ammonia - -*87.00@7.25 

Digester Feed Tankage Materials 

Lined etich, tuuk: oaos aanee 


Packinghouse Feeds 


Carlots, 
50% meat and bone scraps, bulk tien 
55% meat scraps, bulk. k 116. 
0% feeding tankage with bone, bulk ; 88.35 
60% digester tankage, bulk will 106.00 
80% blood meal, bagged : 140.00 
(5% BPL special steamed bone meal, 7 : 
eee $70.00@75.00 

Bone Meal (Fertilizer Grades) 

Per ton 
Steam, ground, 3 & 50 ; - -50.00@55.00 
Steam, ground, 2 & 27................00/ 55.00 

Fertilizer Materials 
Per 

High grade tankage, ground bees 
10@11% ammonia ...... . . . $6.00 and Ife 
Bone tankage, unground, per ton... 50.00 
Hoof meal, per unit ammonia...... 6.Ba 

Dry Rendered Tankage 
Per unit 
Protein 
Cake ‘ : . *$2 ) 
Expeller .............. eee os 
Gelatine and Glue Stocks 

Per ewt. 
Calf trimmings (limed) mre? .. +. .$2.235@2.75 
Hide trimmings (green, salted)........ 1.50@1L% 
Sinews and pizzles (green, salted) --» LSO@LE 
Per ton 
Cattle jaws, skulls and knuckles rer 
Pig skin scraps and trim, per lb............ 


Animal Hair 


Winter coil dried, per ton............$80. 85.00 
Summer coil dried, per ton. oes aan 


reer 3 Gi 
Winter processed, gray, Ib.................12@1e 
Summer processed, gray, Ib... . T@T%e 


*F.0.B. shipping point. 





burning sold at 20%c, and acidless tal- 
low oil brought 18%%c. All prices are in 
drum lots. 

NEATSFOOT OIL.—Quotations on 
neatsfoot oil were steady with about 
a normal amount of the product moving. 
The market continues well sold up. 








Wilkbald Schaefer Company 





w®. PROCESSORS OF ANIMAL FATS AND OILS w 











AMERICAN MEAT INSTITUTE - 


ASSOCIATE MEMBER 
NATIONAL INDEPENDENT MEAT PACKERS ASSOCIATION 


FOOT OF BREMEN AVENUE 


ST. LOUIS 7, MO. 








CHeEstnut 9630 
TELETYPE 
WESTERN UNION PHONE 
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'0.00@75.09 


les) 
Per ton 


10.00@ 55.00 
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Per ton 
3.00 and 10. 
30.00 
6.250 


Per unit 
Protein 
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| VEGETABLE OILS 


The edible oils market was quiet 
throughout the week, with most oils 
showing some signs of weakening near 
the end of the period. Soybean oil ap- 
geared to be in the strongest position, 
generally holding firm around the 17%c 
evel, although the actual volume of 
trading was not large. The supporting 
factor in soybean oil prices appeared to 
ye a slight export demand, based 
largely on USDA allocations to be 
made to olive oil exporting countries. 

The procedure for obtaining export 
licenses for soybean oil was outlined in 
export bulletin No. 413 of the Office 
of International Trade during the week. 
Licenses are to be issued only to per- 
sons importing olive oil and will cover 
exports to only those countries from 
which olive oil is imported. 

No change in the position of spot 
olive oil was reported during the week. 
Sellers continued to ask $6.25 duty paid 
for Spanish oil in drums, New York. 
No further shipments of olive oil from 
Spain’s current crop are anticipated in 
trade circles. 

Philippine copra, in moderate quan- 
tities, was reported purchased by U. S. 
crushers at $144 per long ton, f.o.b. the 
islands. On this basis, c.i.f. offerings 
per short ton on the West Coast early 
in the week were made at $148.50, a de- 
cline of $1.50 under previous offerings. 














Supplies of both cottonseed and pea- 
nut oil were limited, with most big re- 
finers reported booked up through Au- 
gust. 

COTTONSEED OIL.—Thursday spot 
crude prices at 21c bid across the Belt 
were unchanged from a week earlier. 
Quotations on the N. Y. futures market 
for the first four days of the week were 
reported to be as follows: 


MONDAY, JULY 28, 1947 






Open High Low Close Pr. cl. 
BOG. osiss . ° *21.55 21.55 
OSS. ccc 21.25 21.15 
———— *18.75 18.75 
Jan 1948. *18.50 18.50 
Mar., 1948. *18.50 18.50 
May, 1948 *18.90 18.90 
July, 1948 *18.75 18.75 
Total sales: none 
TUESDAY, JULY 29, 1947 
Sept. . 21.50 21.50 21.50 *21.50 21.55 
OSs. «- . . een *20.90 21.25 
Dec. ... *18.75 18.75 
Jan., 1948. *18.25 18.50 
Mar., 1948. *18.20 18.50 
May, 1948. *18.75 18.90 
July, 1948. *18.50 18.75 
Total sales: 1 contract. 

WEDNESDAY, JULY 30, 1947 
Ser é *21.15 21.50 
OER. cence *20.50 20.90 
ae *18.50 18.75 
Jan., 1948. *17.75 18.25 
Mar., 1948. *17.75 18.25 
May, 1948. *18.40 18.75 
July, 1948. *18.25 18.50 

Total sales: none 

THURSDAY, JULY 31, 1947 
DP, svswe 20.50 20.60 20.50 20.60 21.15 
Oct. -..- 20.50 20.50 20.50 °19.50 20.50 
Dec = 18.50 18.59 18.50 *18.00 18.50 
Jan 1948. - ous oe *17.00 17.75 
Mar., 1948. ‘ *17.00 17.75 
May, 1948 18.00 18.00 18.00 *17.60 17.40 
July, 1948 17.50 18.25 

Total sales, 27 contracts. 


*Bid 





CORN OIL.—At 22c¢ nominal, this 
product was up %c from bids a week 
earlier. 

SOYBEAN OIL.—Thursday’s price 
of 17%c nominal, basis Decatur, was a 
little stronger than a week ago. 

COCONUT OIL.—Prices of 11%c to 
12¢c, Pacific Coast, were nominal. 

PEANUT OIL.—Thursday’s price of 
21%eec to 22¢ nominal, Southeast, was 
steady with a week ago. 


COCONUT OIL REVENUE 


Internal revenue collections on coco- 
nut and other processed oils in June 
totaled $1,358,496.20 compared with 
only $364,873.35 in June 1946, accord- 
ing to the U. S. Treasury Department. 





VEGETABLE OILS 


21b 
.21b 


. ee pcbeetiiadadses o+eedlb 
Soybean oil, in tanks, f.o.b 

Sh SE beep endtdceeteee .- 17%n 
Corn oil, in tanks, f.o.b. mills.... coe sean 
Coconut oil, Pacific Coast......... 11% @12n 
Peanut oil, f.o.b. Southern points .. 2144. @22n 
Cottonseed foots 

Midwest and West Coast... .38n 

EES ccncrcscassetes ‘ 3n 

Prices f.o.b. Chgo. 

White domestic, vegetable........ 36 
White animal fat.... 33 
Milk churned pastry. 29 
Water churned pastry 28 








| SAVE STEAM, POWER, LABOR 




















MszM HOG 


REDUCES COOKING 
TIME . .. LOWERS 
RENDERING COSTS 


FRENCH 
CURB PRESS 


Will Give You 


MORE GREASE 
PURER GREASE 








Fats, bones, carcasses and viscera are reduced to small, uniform pieces that readily 
yield their fat and moisture content. Greatly reduced cooking time saves steam, 
power and labor .. . Increases the capacity of the melters. If you are Interested 


Inlowering the cost of 
MITTS & MERRILL 





you finished product, 
lavestigate the new 


M&MHOG., There's Builders of Machinery Since 1854 
size and type to meot 1001-51 S. WATER ST., SAGINAW, MICH. 
youneed. Writetodayi § 








STAINLESS 
STEEL 


Adelmann Ham Boilers 
now available in this 
superior metal. Life-time 
wear at economical cost. 





inquiries Invited 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N.Y. Chicago Office, 332 S. Michigan Ave., 4 
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LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 


The French Oil Mill 


Machinery Company 
Ohio 





Piqua 








Builders of Dependable 
Machinery Since 1834 
Cut Grinding Costs—insure more uniform grinding—reduce 
power consumption and maintenance expense—provide in- 
stant accessibility. Stedman’s extreme sectional construc- 
tion saves cleaning time. Nine sizes—5 to 100 H.P.—capaci- 

ties 500 to 20,000 Ibs. per hr. Write for catalog No. 310. 


STEDMAN’S rounpry & MACHINE WORKS 





504 INDIANA AVE., AURORA, INDIANA, U. S. A. 
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HIDES AND SKINS 





Demand still unsatisfied for packer 
hides—Advancees of 1'c paid for all 
native and branded steers and branded 
cows—Light and heavy native cows 
move Ic to 1c higher—Bulls bid up 
'4c—Packer northern calf sell steady. 


Chicago 

PACKER HIDES.—tThere is no ap- 
parent slackening in the demand for 
packer hides and local packers moved 
all the hides available this week at 
higher prices. Native steers, extreme 
light native steers, all branded steers 
and branded cows sold a cent and a half 
higher, three half-cent advances being 
recorded on some descriptions; light 
cows sold about a cent up, with heavy 
cows a cent to cent and half over last 
week. Bulls were bid up a half-cent 
without trading. Reported sales so far 
this week total 103,300 hides. There are 
more orders in the market but local 
packers indicate they are through for 
the week. 

At the opening of the week an out- 
side packer sold 1,200 July mixed light 
and heavy native steers at 28c, and 
local packers at midweek moved 8,400 
Julys at 28%c. One packer sold 1,800 
July extreme light native steers at 33c, 
or 1%c over last week. 


One packer sold 1,000 July butt 








Shaw-Box BUDGIT 


ELECTRIC 
HOISTS 


WRITE FOR 
DESCRIPTIVE FOLDER 






Budgit Hoists are small 
and portable. They take 
all physical effort out of 
lifting. They make pos- 
sible the employment 
of women or older men 
on jobs. You can put 
Budgit Hoists to work 
as soon as delivered. 











DEALERS WANTED 
NET PRICES 
E 250 Lb...34 F.P.M...$119.00 
A SOOLb...17 F.P.M... 159. 
G SOOLb...34F.P.M... 189.00 
B 1000 Lb...11 F.P.M... 189.00 
C 1000 Lb...17 F.P.M... 199. 
J 1000 Lb...34 F.P.M... 229.00 
D 2000 Lb... 9 F.P.M... 199.00 
K 2000 Lb...17 F.P.M... 229.00 
P 4000 Lb... 8 F.P.M.... 299.00 
Current Available: 


Frames E, A, G, B, C, D—110-1-60, 220-1-60, 
220-3-60, 440-3-60—J, K and P 220-3-60 or 
440-3-60. Exception Model C and D in the 3 
phase, $10.00 extra. 

















Material Handling Equipment 
Box 910 900 L Street S. W. 
Cedar Rapids, lowa 
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branded steers early at 26c, and a total 
of 3,600 Julys sold later at 26%c, or 
1%c up. An outside packer sold 1,200 
July Colorados at the opening of the 
week at 25c; 1,200 Julys sold later at 
2546c; two packers sold a total of 5,200 
July Colorados still later at 26c, or 
1%e over last week. 

One lot of 3,000 July heavy Texas 
steers sold at 26%4c; 1,500 July light 
Texas steers sold also at 26%4c. One 
packer sold 1,000 light branded steers, 
including butts, Colorados and Texas, 
all at 26%c. Extreme light Texas steers 
are quoted 28@29c nom., with straight 
earlot offerings lacking. 


An outside packer sold 1,400 July 
heavy native cows at the opening of the 
week at 28c; a local packer sold 1,200 
River point May forward at 27%4c; an- 
other sold 1,000 River point June-July 
at 28c; and a total of 11,800 July heavy 
cows sold at 28%c. 

Light cows moved in volume at the 
usual spread in prices; one packer sold 
18,000 July light native cows at 30c to 
3lc, depending upon points; total of 
9,700 more from heavy average points 
sold at 30c; one packer later sold 9,000 
northern point July light cows at 30c, 
and 3,800 July River point take-off at 
30'%e. 

Early business on branded cows in- 
volved 5,000 Julys at 27c for regular 
points and 27%c for Oklahoma Citys. 
Later, 7,500 July branded cows moved 
at 27%ec for regular points; 3,600 Ft. 
Worth Julys sold at 28c, and 2,200 Lake 
Charles branded cows sold at 29%c, 
usual premium for very light average 
point. 

An outside packer sold a car of bulls 
late last week basis 18%c for natives 
and 17%c for branded bulls, or a cent 
up; the Association also disclosed an 
earlier sale of 1,000 mostly native bulls 
that basis. Bids of 19c were declined at 
midweek for native bulls, asking 19%c. 

Inspected cattle slaughter for week 
ended July 26 was estimated by the 
USDA at 288,000 head, five per cent 
below the 303,000 of previous week, and 
17 per cent under the 345,000 of same 
week a year ago. Calf slaughter was 
estimated at 158,000 head, four per cent 
under the 163,000 of previous week. 


OUTSIDE SMALL PACKER. — The 
better known small packer productions 
are reported well sold up. Some quote 
55 lb. and up hides from 22c to 24c, 
48-50 lb. avge. around 25c, and around 
42 lb. avge. up to 27c for natives, with 
brands a cent less. Some offerings are 
reported held around 2c higher for the 
quoted averages. 

PACIFIC COAST. — Independent 
packers were active in the Pacific Coast 
market this week and it is indicated 
they are generally well sold up through 
July, with steers moving at 23c, and 
cows at 2fe. 


CALF AND KIPSKINS. — Packer 
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calfskins are called steady. One Packer 
sold 8,000 July northern heavy and 
light calf at 80c, steady price, River 
points last sold at 72%4c, and go 
at 62%c. There is said to be a 
inquiry at last trading prices, with Dos. 
sibility of some action on August calf 
next week. 


As previously indicated, 
northern kips sold late last week s 
2%6c decline. There was further ; 
later last week that basis, with south. 
erns also moving at lower prices, One 
packer sold 12,000 July kips, northern 
natives going at 55c and northern over. 
weights 50c; southern natives sold at 
52%c, and southern over-weights at 
47%c; brands sold at 2%c less in each 
instance. Another packer sold total of 
20,000 July kips, running into Aug, at 
some points, mostly northerns at same 
prices but with a few southerns jp. 
cluded. 

Packer July regular slunks were 
cleared last week at $3.25. Hairless 
slunks are quoted around $1.10 ge. 
lected, or $1.00 flat. 


Untrimmed city calfskins are report. 
ed moving around 60c for all-weights; 
city kips around 42@43c. Country calf 
are quoted around 40@43c for all. 
weights, with country kips 30@32¢, 


SHEEPSKINS.— Good demand re. 
ported for packer shearlings but pro- 
duction of some houses is reported 50 
per cent under same time last year. One 
car sold at $2.25 for No. 1’s, and $1.10 
for No. 2’s; three cars No. 1’s are re 














This simple RETURNAL outfit collects 
steam condensed in cooker jackets and re- 
turns it directly to the boiler at high —_ 
ature and pressure and without any 
steam loss. It reduces boiler load by 25% or 
more and usually saves enough in fuel, water 
and softening materials to pay back its cost 
every year. 


The better steam circulation induced by this 
system results in hotter steam heated units, 
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quicker and better processing and usually 
increases production by 15% or more, 


No packing or rendering plant can afford to © 
be without one of these outfits, Made in | 
all capacities up to 50,000 Ibs. of condensate | 
per hour. Over 150 satisfied users in the 
packing and rendering industry alone. 


Write for descriptive bulletin and testimo- 
nials from satisfied customers. 


HEAT RECLAIMER 


CORPORATION 
Engineers and Manufacturers 
6 North Michigan Ave. 
Chicago 2, Ill. 
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rted moving this week at better than 
$2.25; car No. 2’s sold at $1.10 and up; 
car No. 3’s moved at 95@1.00. More in- 
terest in pickled skins, with intimations 
that $14.00@16.00 per doz. packer pro- 
duction is talked in some quarters, or 
$2.00 over earlier prices. Spring lamb 
pelts are quoted $2.70@2.75 per cwt. 
liveweight basis for westerns, around 
39.50 per cwt. for natives, and $2.25 per 
ewt. for Texas and southerns. 


Continued Help in Hoof and 
Mouth Fight Is Promised 


The importance of continued financial 
aid from the United States for Mexican 
efforts to eradicate hoof and mouth dis- 
ease in 15 of her cattle raising states 
was reafirmed this week by Norris E. 
Dodd, Under Secretary of Agriculture, 
who had just concluded a prolonged con- 
ference with Mexico’s Agriculture Min- 
ister Nazario Ortiz Garza. 

Dodd, who explained that adequate 
funds would be forthcoming because the 
USDA could still ask the Commodity 
Credit Corporation for the needed 
money, asserted that efforts to combat 
the disease have been stepped up 
sharply this month. The commission is 
now killing 7,000 animals daily for 
which the United States pays indemni- 
ties to the owners. This figure com- 
pares with only 3,000 infected animals 
killed daily in the latter part of June. 

It was revealed that the Mexican 
members of the commission again pro- 
posed at the conference that the two 
countries set up a scientific research 
laboratory that might eventually de- 
velop an effective vaccine for hoof and 
mouth disease. American members, 
however, stated that quarantine and the 
slaughter of diseased and carrier ani- 


mals is the only sure way of getting 
| 


rid of the epidemic. 


N. Y. HIDE FUTURES 

























MONDAY, JULY 28, 1947 
Open High Low Close 
Sept. ........24-75-80 25.60 24.75 25.25 
om 21.95b 22.70 22.05 22.10b 
aa .20.00b 20.90 20.35 22.40b 
June ........19.35b oven sees 19.70n 
Closing 20 to 85 higher; Sales 83 lots. 
TUESDAY, JULY 29, 1947 
25.25b 25.10 24.75 24.80b 
Dee 00b 22.09 21.64 21.80-85 
Mar 20.30b 20.10 19.80 19.95 
June j ay 19.10b 
25.00 25.65b 
21.75 22.33 
20.10 20.20b 
19.00 19.30n 
Closing 20 to 85 higher; Sales 8&7 lots. 
THURSDAY, JULY 31, 1947 
Sept. ........25.74-76 26.22 25.74 25.75 
teeees 70 23.15 22.70 22.80 
Mar. ........20.50b 21.00 20.70 20.80b 
re 19.40b 20.30 20.05 19.95b 
Closing 10 to 65 higher; Sales 100 lots. 
; FRIDAY, AUGUST 1, 1947 
Sept. .... 25.90b 26.18 25.65 26.18 
ree .80b 22.90 22.50 22.85 
SN in .80b ss nen 20:80b 
June ........20.10b 20.05 20.05 20.05b 
Closing unchanged to 43 higher; sales, 45 lots. 


WEEK'S CLOSING MARKETS 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 





Week ended Previous Cor.W eek, 

July 31, '47 Week 1946 
Hvy. nat. strs. @28% @27 @15% 
Hvy. Tex. strs. @26% @25 @14% 
Hvy. butt 

brnd'd strs... @26% @25 @14% 
Hvy. Col. strs. a2 @241% @l4 
Ex-light Tex. 

Gs 00000006 28 @29n 27 @28n @15 
Brnd’d cows. ..27%4@28 26 @27 @14% 
Hvy. nat. cows. @28% 27 @28 @15% 
Lt. nat. cows..30 @3l1 29 @30% @15% 
Nat. bulls ..... 19 @19% @17% @l2 
Brnd'd bulls...18 @18% @16% @ll 
Calfskins ..... 72%,@80 72% @s80 23% @27 
Kips, Nor. nat. @55 @55 @20 
Kips, Nor. brnd @52% @52% @17% 
Slunks, reg.... @3.2 @3.25 @1.10 
Slunks, hris.... @1.10 @1.10 @55 


OPA ceiling prices were re-established cor. week 
46. 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts...23 @27 23 @27 @15 
Brnd'd all wts.22 @26 22 @26 @i4 
Nat. bulls ..... 16 @16% 15 @15% @11% 
Brnd’d bulls...15 @15% 14 @14% @a10% 
Calfskins ..... @60 ass 2014 @23 
Kips, nat. ....42 @43 42 @43 @18 
Slunks, reg....3.00@3.25 3.00@3.25 @1.10 
Slunks, hris.... @1.00 @1.00 @55 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted selected, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


MVP. GUEB.. veces 21 @23 20 @22% @15 
Hvy. cows.....2 @23 20 @22% @l5 
EE cesceseoes 21 @23 20 @22 @15 
Extremes ..... 21 @23 20 @22 @i5 
BE wccvccees 13%@14 13%,@14 @11% 
Calfskins ..... 40 @43 43 @45 16 @18 
Kipskins ......30 @32 31 @3 @ 


i 32 16 
Horsehides ....7.50@8.25 7.50@8.25 6.50@8.00 


All country hides and skins quoted on flat trim- 
med basis. 


SHEEPSKINS 
Pkr. shearlgs..2.25@2.35 2.25@2.35 @2.15 
Dry pelts ..... @27 26% @27 26 @27 


FRIDAY'S CLOSINGS 


Provisions 


Although average live hog prices de- 
clined a modest 10c to $24.15 at Chicago 
during the week most provision prices 
registered a substantial advance. 

Under 12 pork loins sold 3%c higher 
Friday at 58%c, while 4/8 Boston butts 
were 2c up at 43%c and under 3 spare- 
ribs were lc higher at 42%c. Green 
skinned hams were up lc at 58%c for 
12/16s. Green bellies also were up lc 
at 52c for 6/12s, and green picnics were 
up 1%e with 4/6s bringing 40%c. 


Cottonseed Oil 


Closing prices for cottonseed oil fu- 
tures at New York Friday were: Sept. 
19.70b, 20.50ax; Oct. 19.05b, 19.75ax; 
Dec. 17.75; Jan. 16.25b, 17.75ax; Mar. 


16.25, 17.50ax; May 17.00, 17.75ax; 
July (1948) 17.00, 17.75. Sales were 
9 lots. 


LIVESTOCK CAR LOADINGS 


A total of 13,019 cars were loaded 
with livestock during the week ended 
July 19, according to the Association of 
American Railroads. This was 8,804 cars 
below the same week a year ago and 
662 cars below the same week in 1945. 








CORIANDER 
CARDAMON 


MARJORAM 


SPICE 
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A SEASONING 


FOR EVERY VARIETY OF 


UR 1) 1 


Expertly Blended with 
FRESH GROUND SPICES 
Bulk or Packaged in any Size required 
FRESH SPICE FOR FLAVOR 


ASMUS BROS. unc. 


523 East Congress 
DETROIT 26 
IMPORTERS AND GRINDERS 


MICHIGAN 
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Sausage Drying at Bert 
(Continued from page 15.) 

With the exception of the unit which 
conditions air for the drying rooms, the 
various refrigeration units in the plant 
are cross connected into one system. 
The plant has two 8-ton compressors, 
a 5-ton and a 3-ton. 

Carcass holding, boning, fresh sau- 
sage and sales coolers are refrigerated 
with overhead units made by the Ad- 
vanced Engineering Corp. 

Product flow in the plant is as fol- 
lows: Beef carcasses are railed into a 
40x40 ft. holding cooler where the car- 
casses are broken down. The boning 
room is 40x20 ft. and has a complement 
of ten boners. The boned meat may 
move back to the fresh meat holding 
cooler or may be taken to the fabricat- 
ing cooler for grinding and mixing. 

Stuffed products are moved into a 
fresh sausage cooler, with a capacity of 
40 cages and finished products are held 
in a sales cooler of 40-cage capacity. 
Both of these coolers are refrigerated 
by overhead units. The cooler facilities 
of the plant are completed with a cur- 
ing cooler. 

The plant uses an unusual type of 
elevator in making the daily trips with 
product destined for 
the drying room and 
being removed from 
there to the sales cool- 
er. It was recognized 
that while it would be 
uneconomical to em- 
ploy a full time ele- 
vator operator,  in- 
discriminate manual 
operation by any em- 
ploye desiring to use 
the lift might lead to 
a serious accident. 

Economical and 
trouble-free elevator 
service was obtained 
through installation 
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ELEVATOR POWER UNIT 


of an automatic hydraulic elevator. 
The main advantages of the Gallahe & 
Speck unit, according to company offi- 
cials, are its safety and compactness. 
Failure of the pump or motor results 








NEW CONDENSERS; 
CHECKING THE 
FIRM’S PRODUCTS 


ABOVE: New roof con- 
densers are reported to 
permit maximum effi- 
ciency in operation of 
refrigeration equipment 
with low consumption 
of water. LEFT: Ste- 
phen Vicik, plant super- 
intendent, inspects sa- 
lami on the racks in the 
sausage drying room. 
Other specialty items 
made by the Bert com- 
pany include pepperoni, 
cappicola, dry summer 
sausage and cooked 
ham. The drying room 
has a capacity of about 
64,000 Ibs. of product. 
Some sausage may be 
dried for as long as six 
months. 


only in a slow descent of the 

to the first floor level. The 9 . 
mechanism is remotely controlled and ig 
housed in the plant’s engine room, 

A 40-h.p. oil-fired boiler supplies steam 
for the plant’s cooking and wash 
needs. A 25-h.p. boiler is also installed 
for peak demand use. 


HOUSE COMMITTEE SEES 
MORE MEAT ON THE Way 


A prediction that meat will be 5 
per cent more plentiful and conse 
quently cheaper this fall and winte 
“unless the policy of shipping 
quantities abroad is continued,” was 
made this week in the interim report 
made by Representative August — 
Andresen’s House sub-committee jp. 
vestigating food shortages. The report 
added that the U. S. is not “the ip. 
exhaustible horn of plenty,” that many 
have assumed. 

Meantime, record exports of new 
crop wheat were moving through Gulf 
ports. Government officials expected 
total grain shipments in July to reach 
1,200,000 long tons, with as much as 
550,000 long tons additional moving in 
the form of flour. Exportation of be 
tween 950,000 and 1,000,000 long tons 
of wheat in the total would set a new 
record for wheat exports in any month, 


Taking note of this record, the House 
special food investigating committee 
recommended that shipping grain 
abroad should be done with “a great 
deal of caution,” until the size of the 
nation’s corn crop can be forecast aec- 
curately. The size and maturity of the 
corn crop this fall could have a material 
effect on food supplies and prices. 


NASS FALL CONFERENCE 


Two members of the industrial re- 
lations department of Swift & Com- 
pany will speak at the fall conference 
of the National Association of Sugges- 
tion Systems, to be held at the Drake 
hotel, Chicago, October 13 and 4 
Harold F. North, industrial relations 
manager of Swift, will be the luncheon 
speaker on October 13. His subject is 
“Employe Communication.” Herman W. 
Seinwerth, past president of NASS, will 
speak on “How to Profit From Your 
NASS Membership.” 

Attendance is open to companies hav- 
ing established employe suggestion 
plans as well as to those contemplating 
the installation of such plans. There 
is no limit to the number of delegates 
from any one company, but conference 
registrations should be made as soon 
as possible. 


MEXICO LIMITS IMPORTS 


The Mexican government recently al- 
nounced a temporary embargo on 
importation of a number of products, 
including canned animal foodstuffs 
(even if containing vegetable products 
in any proportion). 
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LIVESTOCK MARKETS o,.ccy conn 








Packers’ Livestock Purchases Decline 
in June but Are Above a Year Earlier 








EDERALLY inspected packers paid 
out close to $500,000,000 for live- 
sock during the month of June, accord- 
ing to data compiled by the U. S. De- 


partment of Agriculture. 


The total, at $496,687,000, was down 
nearly $11,000,000 from the $507,349,- 
0 paid out in May but was 276 per 
ent of the $179,986,000 paid out in 
June last year, and was 172 per cent of 


the 5-year June average. 
The following table 


shows 


total 


packer expenditures for livestock dur- 
ing June, compared with June 1946: 





June, 1947 June, 1946 

Cattle . . .$224,576,000 $ 64,842,000 
(aves ...... .. 26,852,000 8,084,000 
Hogs ...---+++2--+++++ 222,962,000 89,193,000 
Sheep and lambs...... 22,298,000 17,866,000 
Total ............~-$496,687,000 $179,986,000 


The June totals compare with May 
totals of $233,609,000 for cattle, $24,- 
199,000 for calves, $224,824,000 for hogs 
and $24,717,000 for sheep and lambs. 

Total live weight of packers’ pur- 
chases in June was 2,359,594,000 lbs. 
This was 189 per cent of the 1,250,858,- 
000 lbs. purchased in the same month 
ayear ago, and 108 per cent of the 5- 
year average. The total weight of June 
purchases was below the 2,419,930,000 
lbs. purchased during the preceding 
month, which consisted of 1,179,842,000 
lbs. of cattle, 114,526,000 lbs. of calves, 
996,560,000 lbs. of hogs and 129,002,000 
lbs. of sheep and lambs. However, the 
gain over a year ago continues to show 
a relatively high level of slaughter of 
cattle and calves, a smaller gain for 
hogs and a less-than-normal slaughter 


of sheep and lambs. 


The total live weight of purchases 
in June consisted of 1,117,291,000 Ibs. 


of cattle, 127,925,000 Ibs. 


of calves, 


998,486,000 Ibs. of hogs and 115,892,000 
lbs. of sheep and lambs. The June 1946 
figures were 444,431,000 lbs. of cattle, 
54,181,000 lbs. of calves, 609,661,000 lbs. 
of hogs and 142,585,000 lbs. of sheep 
and lambs. June slaughter of cattle was 
251 per cent of June 1946; calves, 236 
per cent; hogs, 164 per cent, and sheep 
and lambs, 81 per cent. 


The average live weight of cattle 
slaughtered in June dropped when com- 
pared with a month earlier, although 
the decrease was relatively small. 
Calves slaughtered, however, were con- 
siderably heavier on the average than 
in May. This was true also of hogs, but 
sheep and lambs slaughtered averaged 
lighter in weight. Following is a table 
giving comparisons for the various 
classes for June: 


Average live wt.: Ibs. 
June, June, 


1947 1946 
Ibs. 
RED: 6h cenanereddods ..»- 926.0 985.5 
PT tutnesheeens .. -938.4 1,006.8 
Re sanchuckbesownnss . .206.1 176.9 
7 ee eae eee 273.3 263.2 
Sheep and lambs......... s6c 85.6 


Dressing yields per 100 lbs. of live 
weight were lower in June than during 
the same month in 1946 for cattle and 
calves, but higher for hogs and sheep. 
Here is a table showing the compari- 
sons: 


Dressing yields: 
(per 100 Ibs. live wt.) 


June June, 

1947 1946 
Cattle ... iedass . 538.9 55.7 
St cnecaneesysetas er 57.4 
DE seesbpisbnevarssso« . . 76.0 75.1 
Sheep and lambs....... (udenes ye cee 45.6 
Lard per 100 pounds.............. 14.7 11.5 
Se Gt Ge ccc ckescccaccnes 40.3 30.2 


‘Subtract 7.0 to obtain reported packer style 
average. 

Although the average costs for cattle, 
steers and sheep and lambs were 
slightly higher in June than in May, the 


average costs for calves and hogs was 
slightly lower. However, average costs 
of all classes continued nearly 50 per 
cent above the averages for a year 
earlier. Here is a table giving the aver- 
age June cost. 


Average cost to packers: 
(dollars per 100 Ibs.) 


Pct 

Pet. 5-yr 

June, June, June, June, 

1947 1946 1946 aver 

Cattle - $20.10 $14.59 138 156 
Steers ....... - 23.8 16.26 147 ose 
GE seccosesoouns 20.99 14.92 141 159 
6 cenes sae , 22.33 14.63 153 163 
Sheep and lambs.... 19.24 12.53 154 157 


LIVESTOCK IMPORTS-EXPORTS 


Exports and imports of livestock by 
the United States during May com- 
pared with May, 1946, are reported by 
the U. S. Department of Agriculture as 
follows: 


May May 
1947 1946 
Number Number 
EXPORTS (domestic): 
Cattle for breeding..... - 2 6,432 
Other cattle ........ pak 31 368 
Hogs (swine) ......... . 23 229 
CE é6cneeencetecess ‘ 143 ON4 
Horses for breeding....... 87 69 
ee ,929 8,406 
Mules, asses, and burros..... 314 922 
IMPORTS (for consumption) : 
Cattle for breeding, free— 
CBOE ccccccesteorsens . 2,761 3,036 
BUENOS sccccveweeces eaink - 
United Kingdom ........... hed 
Other countries ........... 
Cattle, other edible (dut.)— 
Canada— 
Over 700 pounds (Dairy). 3,990 7,478 
(Other). 1 13 
200-700 pounds ....... 252 431 
Under 200 pounds......... 825 1,199 
Mexico— 
Over 700 pounds (Dairy). Sneed 
(Other) . 972 
200-700 pounds ...... 48,409 
Under 200 pounds. . 532 
Other countries ..... ° se0e 
Hogs— 
For breeding, free....... 226 121 
Edible, except for breeding* 
CE.) ccccvcceses 30 11 
Horses— 
For breeding, free... 25 11 
Geer GGG.) ccccccces 274 528 
Sheep, lambs, and goats, 


edible (dut.) ........+.+4+. ‘ 15 
‘Number of hogs based on estimate of 200 Ibs. 
per animal 





















Detroit, Mich. 


A BULLS EYE 


IN ALL LIVESTOCK 
CENTERS 


——, KENNETT-MURRAY 
‘ities. 1 Gvestock Buying Sewice 








Order Buyer of Live Stock 
L. H. MeMURRAY 


INDIANAPOLIS, INDIANA 




















Dayton,Ohio © 


Sioux City, lowa 





Omaha,Neb. Cincinnati, Ohio 
LaFayette,|ud.  Louisville:Ky. 


indianapolis, Ind. 
Nashville, Tenn. 


Montgomery, Ala. 
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West Fargo, N.D 


LIVESTOCK ORDER BUYING CO. 


South St. Paul, Minn 


Billings, Mont 
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H. L. SPARKS AND COMPANY 











If it's hogs you want we can furnish a single deck 
or a train load. We sell stock pigs. 


PURCHASING AGENTS FOR ALb CLASSES OF LIVESTOCK 


NATIONAL STOCK YARDS, Ill, PHONE "™>S* $26" 


BUSHNELL, ILL., AND OTHER POINTS 




















ON THE SIOUX CITY MARKET 
ERICKSON & POTTS 


ORDER BUYING Phone: 82440 











For Sewice aud Depeadakility 
E. N. GRUESKIN Co. 


CATTLE ORDER BUYERS 
SIOUX CITY, [IOWA e TELEPHONE: 


8-4433 
CITY MARKET SINCE 1916! 


N THE 


SER ORUD. 








“NATE” SIEGEL 


Third Generation on the Chicago Market 
LIVESTOCK ORDER BUYER 
408 LIVESTOCK EXCHANGE BLDG., CHICAGO 9, ILL 
PHONE YARDS 3578 











HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


BEEF - VEAL + PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 


William G. Joyce 
deans A. L. Thomas 


F. C. Rogers Co. Washington, D. C. 


Philadelphia, Pa. 





Se 
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LIVESTOCK PRICES AT LEADING MARKeTs 


Livestock prices at five western markets on Wednesda , July 
30, 1947, reported by the Production & Marketing Administ. 


tion: 


HOGS: (quotations based 
on hard hogs) Nat. Stk. Yds. 
BARROWS AND GILTS: 

Good and Choice: 
120-149 Ibs..... .$25.25-27.25 $25.00-26.50 $ 
140-160 ibs...... 27.00-28.25 26.00-28.00 26.50-27.00 
160-180 Ibs...... 28.00-28.50 27.75-28.25 27.00-27.75 
Ibs...... 28.25-28.75 2 .50-28 

+ 28.25-28.75 

28.25-28.50 

-+ 27.25-28.25 

-» 25.75-27.50 
. 25.25-26.00 


23.75-25.75 


Chicago Kans. City Omaha 












Medium: 
160-220 Ibs...... 24.50-28.25 26.00-28.00 
SOWS: 
Good and Choice: 
reece 24.00-24.75 
eeeee 5 75 - 





330-360 Ibs..... 





j 23. 5 
360-400 Ibs...... 21.50-23.50 
Good: 
400-450 Ibs...... 20.25-22 20.00-22.00 
450-550 Ibs...... 19.25-% 18.50-20.50 
Medium: 
250-550 Ibs...... 17.00-22.75 16.00-23.50 
PIGS (Slaughter): 
Medium and Good: 
90-120 Ibs...... TRAD GETD TOGO GRAD ccccecvcee: sbrccseces 


SLAUGHTER CATTLE, VEALERS AND CALVES: 
STEERS, Choice: 
700- 900 Ibs.... 28.00-30.50 28. 
900-1100 Ibs.... 28.50-31.50 29. 
1100-1300 Ibs.... 29.00-31.50 30.50 
1300-1500 Ibs.... 29.00-31.50 30. 
STEERS, Good: 
700- 900 Ibs.... 
900-1100 Ibs... 
1100-1300 Ibs.... 
1300-1500 Ibs.... 
STEERS, Medium: 
700-1100 Ibs.... 19.50-25.50 
1100-1300 Ibs.... 20.50-26.00 
STEERS, Common: 
700-1100 lbs.... 16.00-19.50 


HEIFERS, Choice: 


50-30.75 


28.00-31.00 
28.50-31.50 29.25-32.00 
29.00-31.50 
29.25-31.50 







24.50-28.00 
50-28.50 
.00-29.00 
3.50-29.00 









18.50-25.00 
21.00-26.00 


18.00-26.00 19.00-25.75 
20.00-26.25 20.50-25.75 


16.00-19.00 15.00-18.00 16.50-20.00 


600- 800 Ibs.... 27.50-30.00 28.00-29.50 27.00-29.00 27.25-29.25 
800-1000 Ibs.... 28.00-30.50 29.00-30.50 27.50-30.00 27.50-29.75 


HEIFERS, Good: 

600- 800 Ibs.... 24. 50 24.00-28. 

800-1000 Ibs.... 24.50-28.00 25.00-29 
HEIFERS, Medium: 

500- 900 Ibs.... 17.50-24.00 
HEIFERS, Common: 





500- 900 Ibs.... 14.00-17.50 14.00-18.00 14.00-16.75 15.00-18.00 
COWS (All Weights): 
a err 16.50-19.00 18.00-20.00 16.50-19.50 17.00-21.00 
Medium ......... 14.00-16.50 14.00-18.00 14.00-16.50 14.25-17.00 
Cut. & com...... 11.50-14.00 11.00-14.00 11.75-14.00 11.25-14.25 
Canners ......... 9.50-11.50 9.50-11.00 10.00-11.75 10.00-11.25 
BULLS (Yris. Excl.), All Weights: 
Beef, good....... 17.00-17.50 17.50-18.50 
Sausage, good... 16.50-17.00 16.75-18.25 


Sausage, medium. 14.50-16.50 15.00-16.75 
Sausage, Cut. & 


Ce | arrncewes 11.50-14.50 13.50-15.00 
VEALERS (All Weights): 


Good & choice... 19.50-25.00 22.00-24.00 19.00-23.00 19.50-22.00 
Com. & med..... 12.00-19.50 13.50-22.00 11.50-19.00 12.00-19.50 
Cull (75 Ibs. up). 8.00-12.00 11.00-13.50 7.50-11.00 10.00-12.00 


CALVES (500 lbs. Down}: 


Good & choice... 17.50-22.00 17.00-20.00 18.00-23.00 18.50-21.50 

Com. & med..... 11.50-17.50 11.75-17.00 11.50-18.00 12.00-18.50 

GE cecccccccccs 9.00-11.50 11.00-11.75 8.00-11.50 10.00-12.00 
SLAUGHTER LAMBS AND SHEEP:' 

LAMBS (Spring): 

Good & choice*.. 24.00-24.50 24.00-24.65 23.50-24.00 23. 


Medium & good*. 20.00-23.50 20.50-23.50 


Common ........ 15.00-19.00 16.00-20.00 16.50-20.75 ..+.--+.+ 
YRLG. WETHERS:? 

Ses! aiienntees ~aennshd nae 17.40-18.00 .....ccee0e 
EE NE ss dvcstevess § cvcevecese 15.50-17.00 2... .seeeee 
EWEsS:? 

Good & choice*.. 7.50- 8.00 8.50- 9.50 7.75- 8.25 7.50- 8.25 
Com. & med..... 6.00- 7.00 6.50- 8.25 6.00- 7.50 5.00- 7.50 





Bt. Pax! 


ga ae: 
oes: 


HE 


pepsasagsgsgneesy™ 
3 z 
2 


Hg 
a se 


PISS 
ssss 
BEEE 


28.50-31.00 
28.50-31.50 








1Quotations on wooled stock based on animals of current seasonal mee 
weight and wool growth, those on shorn, stock on animals with No. 1 and 2 pelts. 

*Quotations on slaughter lambs and yearlings of Good and Choice grades and 
the Medium and Good grades and on ewes of Good and Choice grades a8 Sait 
bined represent lots averaging within the top half of the Good and the top 


of the Medium grades, respectively. 
“Quotations on shorn basis. 
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SLAUGHTER 
REPORTS 


rts to THE NATIONAL 
Specie ONER showing the number 
yy the k slaughtered at 13 centers 











uf Ieweek ended July 26, 1947. 
CATTLE 
Week Cor. 
ended Prev. week, 
July 26 week 1946 
hie ...+ 16,769 22,602 23,927 
east 25°892 24.976 $27,850 
saeet ..... 16,047 24,699 122,603 
i 12,756 12,5 465 
. , 8,351 8,986 11,745 
Sox Cityt... 8,468 11,242 111,318 
Wichita’? -... 3448 3,846 9,05 
‘ k& 
Nery Cityt. 6,937 7,453 13,130 
Okla City*t... 8,958 11,106 13,581 
‘acinnatit ... 4,478 7,239 6,181 
Denvert 7,653 8,510 7,033 
st, Pault.....- 14.347 17,087 14,078 
Yiwaukeet .. 3,227 3,521 2,692 
Total ....-- 139,331 163,864 176,965 
HOGS 

bi ... 29,281 32,780 28,334 
— Cityt.. 10,604 8,778 +40,817 
gamba? ....-- 30,307 $54,570 
B St. Louist.. 22,828 17,587 
st. Joseph . 16,583 8,595 
Sioux Cityt... 19,769 23,995 +35,589 
Wicbitag ....- 2,314 2,011 4,369 
vew York & 
pba City?. 23,296 25,968 46,034 
Okla. Cityt.... 6,748 6,428 9,327 
Cincinna tit ... 9,806 10,291 14,033 
Denvert .....- 7.892 9,154 11,973 
st, Paul...... 24,005 28,922 22,831 
Milwaukeet 2,843 4,322 3,386 

OO .,0002 206,276 228,314 297,445 

SHEEP 

Chieagog ....- 3,066 4,001 9,297 
Kansas Cityt.. 12,680 13,450 436,417 
Omahat ...... 13,135 +28,202 
E. St. Louist.. 11,602 23,411 
st. Josepht.... 12,047 12,729 
Sioux Cityt... 4.158 413,777 
Wichitag ..... 3,553 6,361 
New York & 

Jersey Cityt. 39,777 64,173 
Okla. City?.... 5,418 11,862 
Cincinnatif ... 1,242 carte 
Denvert ...... 3,960 8,916 
St. Paulf...... 4,250 6,279 
Milwaukeet 679 1,148 

Total ......115,567 125,241 222,572 


*Cattle and calves. 
*Federally inspected 
luding directs. 


tStockyards sales for local slaugh- 
ter 


slaughter in- 


CANADIAN KILL 


Inspected slaughter in Can- 
ada for week ended July 19 
as reported by the Dominion 
Department of Agriculture: 


CATTLE 
Week Ended Same Week 








July 19 Last Year 

Western Canada. .12,.575 17,049 

Eastern Canada. .10,984 10,689 

DD ceivincns 23,559 27,738 
HOGS 

Western Canada. .25,115 25,417 

Eastern Canada. .40,594 29,507 

i nidinened 65,709 54,924 
SHEEP 

Western Canada.. 6,459 9,162 

Eastern Canada.. 4,576 8,147 

| ie 11,035 17,309 


NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 41st 
st, New York market, for 
week ended July 26, 1947: 

Cattle Calves Hogs* Sheep 
Seen tinsi” 353 3,127 632 2,823 

directs) ..2.778 8,536 13,067 21,001 
Previous week 
Sasa SMT om ae 

directs) .4,004 10,520 12,639 38,798 


“Including hogs at 31st street. 


2,987 


CORN BELT DIRECT 
TRADING 


(Reported by Office of Production & 
Marketing Administration.) 


Des Moines, Ia., July 31.— 
At the 10 concentration yards 
and 11 packing plants in 
Iowa and Minnesota, bar- 
rows and gilts sold unevenly 
steady to 75c or more higher, 
largely 25c to 50c up for the 
first four days of this week. 
Sows sold largely 50c to 75c 
higher. Thursday’s market 
was generally steady to 35c 
lower than Wednesday. Quo- 
tations Thursday ranged as 
follows: 


Hogs, good to choice: 


SEP-EEO B. cccccesccss $24.50@27.50 

BED GED BB. iccccccccce 27.15@27.75 

BOOED BD. cccccccccee 23.50@27.25 

300-360 Ib. ........... 22.30@25.25 
Sows: 

270-330 Ib. 

400-550 Ib 





Belt markets for the week 


ended July 31 were: 

This Same day 

week last wk. 
2 See 22,000 30,500 
Ee eee CO 36,600 
ME Distcuecevene 27,000 29,700 
CS ERS 19,000 21,500 
2 ees 25,000 26,000 
July 31.... 25,200 25,500 





LIVESTOCK RECEIPTS 


Receipts at major livestock 
markets for the week ended 
July 26, were reported to be 
as follows: 


AT 20 MARKETS, 
WEEK 





ENDED: Cattle Hogs Sheep 

July 26..... 267,000 327,000. .184,000 
July 19.....300,000 355,000 202,000 
1946 ........343,000 415,000 335,000 
= 8,000 261,000 272,000 
1944 ........279,000 563,000 286,000 


AT 11 MARKETS, 


WEEK ENDED: Hogs 

BT SP cavnceracce senen steaail 272,000 
Pe EP bonbtswawsreseeueeksed 301,000 
St séintccdexsibvavevsiankene 330,000 
DD s0doeéansceudesseresoavaven 222,000 
SD Satacancadwdaidaksneenwed 452,000 
AT 7 MARKETS, 

WEEK 

ENDED: Cattle Hogs Sheep 

July 26..... 177,000 240,000 110,000 
July 19.....206,000 266,000 112,000 
1946 ........215,000 284,000 189,000 
1945 ........186, 195, 158,000 
Be axanbged 199,000 410,000 183,000 


BALTIMORE LIVESTOCK 


Livestock prices at the 
Baltimore, Md., market on 
July 29, 1947, were reported 
as follows: 


CATTLE: 
Se $24.00@26.50 
Steers, med. ......... 18.00@ 23.00 
Bulls, sausage ....... 16.50@ 18.00 
Cows, com. & med.... 13.00@16.75 
Cows, cut. & com..... 10.00@13.00 
CALVES: 
Vealers, gd. to ch... ..$18.00@22.00 
Com. to med.......... 10.00@17.00 


Cull to com... 7.00@10.00 


HOGS: 

a eee ee $28.50@29.00 
LAMBS: 

ey eee 22.00@ 23.00 


The National Provisioner—August 2, 1947 














in name... 


high grade in fact! 




















CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


BOSTON 9—P. G. Gray Co., 148 State St. 

CLEVELAND 20—Fred L. Sternheim, 3320 Warrington Rd. 
NEW YORK 14—Herbert Ohl, 441 W. 13th St. 
PHILADELPHIA 23—Earl McAdams, 701 Callowhill St. 
WASHINGTON 4—Clayton P. Lee, 515 1ith St., S. W. 


- 


THEE. KAHN’SSONSCO. 

















RATH MEATS 


Finer Flavor from the Land 0’Corn/ 
Black Hawk Hams and Bacon 


Pork: Beef * Veal » Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 














| SELIN’'S 
ORIGINAL PHILADELPHIA SCRAPPLE 


“Glorified” HAMS « BACON + LARD 
DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 
4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA. 

















Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
| F. G. VOGT & SONS, INC. — PHILADELPHIA, PA. 

















Wilmington Provision Company 
Slaughterers of 
CATTLE - HOGS - LAMBS - CALVES 
TOWER BRAND MEATS 


U. 8. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 











WANTED 
Tankage, Blood, Bonemeal, Cracklings, Hoofmeal 


FRANK R. JACKLE 


Broker 


405 Lexington Ave. New York 17, N. Y. 











HAVE YOU ORDERED 
The MULTIPLE BINDER 
FOR YOUR 1947 COPIES OF 
THE NATIONAL PROVISIONER 


A complete volume of 26 issues can be eas- 
ily kept for future reference in this binder. 

















THE WM. SCHLUDERBERG —T. J. KURDLE CO. 


PRODUCERS OF 


ot BS 





MEATS OF UNMATCHED QUALITY 


MAIN OFFICE AND PLANT 
3800-4000 E. BALTIMORE ST. BALTIMORE, MD. 


WASHINGTON, D.C. RICHMOND, VA. 
458 - 11 ST., $. W.. 22 NORTH 17fH ST. 


NEW YORK, N. Y. ROANOKE, VA. 
408 W. 14TH ST. 317 E. CAMPBELL AVE. 
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PACKERS' 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week end- 
ing Saturday, July 26, 1947, as re- 
ported to THE NATIONAL PROVI- 
SIONER 

CHICAGO 

Armour, 2,048 hogs; Swift. 2,353 
hogs; Wilson, 1,157 hogs; Western, 
1,323 hogs; Agar, 6,689 hogs: Ship- 
pers, 8,753 hogs; Others, 15,707 hogs. 

Totals: 16,769 cattle; 2,963 calves; 
38,030 hogs; 3,066 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 








Armour ... 1,547 1,685 
Cudahy ... 1,387 82: 
Swift .. 2,321 
Wilson 1,443 2,066 
Central cen Can 
Cabs sas ye 
Others . 








Totals ..21,254 





OMAHA 
Cattle & 

Calves Hogs Sheep 
Armour . 4,356 2,656 
Cudahy .. 3,680 1,326 
WEES cccceee Gee 688 
Wilson .. 2,493 
Independent. . . 
Others 





Cattle and calves: Eagle, 23; Great- 
er Omaha, 113; Hoffman, 64; Roths- 
child, 383; Roth, 131; Kingan, 994: 
Merchants, 33. 

Totals: 15,752 cattle and calves, 
27,427 hogs, and 4,670 sheep. 


E. 8ST. LOUIS 
Cattle Calves Hogs Sheep 





Armour . 3,436 2,143 

Swift ..... 4,253 4,540 

Hunter - 1,581 ow 

Heil ... : 

Krey ‘ 2 
Laclede ... pies --- 1,495 

Sieloff .... ae _— 366 sn 
Others .... 2,486 505 2,428 1,557 


Shippers .. 6,931 1,782 20,113 899 


Totals ..19,687 8,970 42.941 12.501 


8ST. JOSEPH 
Cattle Calves Hogs Sheep 
eee EE 3,146 980 7,313 5,313 
Armour ... 1,573 757 5,512 2,024 
Others .... 3,720 327 3,619 o 
Totals .. 8,439 2,064 16,444 7,337 


Does not include 339 cattle, 3,460 
hogs and 4,710 sheep bought direct. 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy 








81 7,506 1,084 
Armour 71 8,062 1,416 
Swift .... 16 4,201 1,658 
Others .... me aa ben 
Shippers .. 252 10,415 3,128 
Totals . .23,237 420 30,184 7,286 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy . 1,511 1,579 1,815 3,002 
Guggen 
heim ... 392 
Dunn- 
Ostertag. 81 33 
aes 117 awa 400 
Sunflower. . 37 eee 66 
Pioneer .. ie 
Excel ..... - 

Others .... 2 238 551 
Totals .. 5,448 1,579 2,552 8,55: 
CINCINNATI 

Cattle Calves Hogs Sheep 
Gall's ee sib 368 
Ideal .. : owe 286 
Kahn's eae bes 
Lorey .... , eae 307 
Meyer .... os . 1,708 
Schlachter. 172 67 eee 
Schroth ‘ 72 13 1,782 
National .. 370 “ee . ae 
Others 5 1,107 1,282 3,054 





Totals .. 3,012 1,187 5,365 3,422 

Not including 2,204 cattle. 14 
calves, 4,018 hogs and 13 sheep bought 
direct. 


DENVER 
Cattle Calves Hogs Sheep 











Armour ... 956 2.537 1,970 
Swift . . 1,106 @ 1,653 
Cudahy i 832 DRS 
Others 3,126 205 

Totals .. 6,020 1,167 8,239 4,416 





OKLAHOMA Clty 
Cattle Calves Hogs Sheep 


Armour ... 2,248 1,217 74 
Wilson 3,133 1,181 %1 aT 
Others .... 317 1 374 nN 


Totals .. 5,698 2,399 2099 Tag 


Not including 407 cattle, 454 aly 
4,649 hogs and 4,035 sh bo ~4 
direct. — . 

ST. PAUL 

Cattle Calves Hogs & 
Armour . 4,165 1,635 8,197 Lg 
Bartusch .. 748 ns cae 
Cudahy 1,429 1617 1.) gy 
Rifkin . 840 aa 
Superior 1,985 . a ag 
Swift ..... 5,180 3,041 15,808 op: 
Others .... 1,918 1,324 7,29 = 





Totals ..16,265 7,617 81,274 tin 
FORT WORTH 
Cattle Calves Hogs Sheep 


Armour ... 2,769 3,028 718 go 

Swift .. 2,705 2,707 1,293 

Blue 6.315 
Bonnet. 629 58 Sl 

City ...... 6 9 8 

Rosenthal. . 251 80 16 
Totals .. 6,709 5,882 2,112 199 


TOTAL PACKER PURCHASES 
Week 
ended Prev. week 
July 26 week 19 


Cattle 148,290 175,125 191) 
Hogs 217,271 235,345 an 
Sheep - 77,648 100,289 186.115 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 
Union Stockyards for current and 
comparative periods 


RECEIPTS 
Cattle Calves Hogs Sheep 
July 24.... 4,153 834 8,783 2,167 
July 25. 375 
July 26 
July 28. 
July 29.... 
July 30.... 
July 31.... 
*Wk. 
so far. . .35,985 





4,574 39,346 6,90 


Wk. ago...25,326 4,591 43,593 6,000 
et sacane 43,040 4,018 43,273 20,373 
1945 ......41,404 3,118 34,828 17.9% 


*Including 1,234 cattle, 1,569 calves, 
10,385 hogs and 1,579 sheep direct to 


packers 

SHIPMENTS 

Cattle Calves Hogs Sheep 
July 24.. 2,016 94 2,006 419 
July 25 R 771 - 1S @ 
July 26.... 72 56 
July 28 . 4,601 1 773 
July 29 . 8,054 74 9 
July 30.... 4,320 158 45 
July 31.... 1,500 100 


Wk. so far.13,475 333 
Wk. ago...10,907 615 
1946 ......18,333 296 
1945 ......18,291 593 


PS EES tt tt 
z 


CHICAGO HOG PURCHAS 
Supplies of hogs purchased by Chi 
cago packers and shippers week ended 
Wednesday, July 31, 1947: 
Week ended Prev. 
July 31 week 


Packers’ purch.....25,212 $1,773 
8,329 


Shippers’ purch..... 9,784 
Total 34,996 40,102 
JULY RECEIPTS 
1947 1946 
Cattle 160,364 247,864 
Calves 24,057 18,874 
Hogs 242,120 379,027 
Sheep ....... . 35,885 79,743 
JULY SHIPMENTS 
1947 1946 
Cattle . 64.785 130,920 
Hogs 34,025 96, 988 
Sheep 5,230 8,731 





PACIFIC COAST LIVESTOCK 


Receipts for five days end- 
ed July 25: 
Cattle Calves Hogs Sheep 
ek ae 4 0 
Los Angeles. .8,700 2,150 1,825 v 
San Francisco.1,876 370 1,283 4 
Portland .....3,225 635 90 2 
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WEEKLY INSPECTED SLAUGHTER 


inspected slaughter of livestock at 32 centers for the week 
ended July 26, as reported by the USDA’s Production and 
Marketing Administration, showed a decrease in killings of 
wattle, calves, hogs and sheep, compared with the inspected 
daughter in the previous week. 









Cattle Calves Hogs Sheep 
— and Lambs 
yORTH ATLANTIC 
"sew York, Newark, Jersey City 6,937 11,656 23,296 39,777 
paitimore, Philadelphia ............ 5,611 2,390 15,300 2,326 
yORTH CENTRAL 
cincinnati, Cleveland, Indianapolis. . 5,503 10,994 
Chicago, Elburn ° ° 11,594 15,840 
st, Paul-Wis Group’. . 16,794 4 7,675 
st. Louis Area’. . 16,836 50,165 19,314 
Sioux City 301 24,878 8,051 
BEER ass 00sec 1,928 36.020 16,144 
Kansas City . 9,242 30,265 1,391 
jowa and So. Minn.*. 5,438 134,086 34,786 
sUTHEAST* save 4,845 9,815 
@uTH CENTRAL WEST® 13,703 36,057 
gocKY MOUNTAIN® . 1,293 10,017 
paciFIC* . 4,883 22,030 
srand total 106,406 253,105 
Total week earlier . 229,391 109,599 268,770 
Total same week 1946.. 251,800 108,788 408,761 





Paul, So. St. Paul, Newport, Minn., and Madison, Milwaukee, 
Gren Bay, Wis. “Includes St. Louis National Stockyards, E. St. Louis, IIL., 
and St. Louis, Mo. *Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, 
justin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, 
rla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. 
neludes S. St. Joseph, Mo., Wichita, Kans., Oklahoma City, Okla., Ft. Worth, 
Texas. ‘Includes Denver, Colo., Ogden and Salt Lake City, Utah. ‘Includes 
los Angeles, Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 
NOTE: Packing plants included in above tabulations slaughtered approxi- 
mately the following percentages of total slaughter under federal meat inspec- 
fon in June, 1947 7 


Ynclades St 


cattle 75.4, calves 68.1, hogs 75.7, sheep and lambs 88.8. 





MEAT SUPPLIES AT NEW YORK 


(Reported by the U. 8S. D. A., Production & Marketing Administration) 


WESTERN DRESSED MEAT 


STEERS Carcasses BEEF CUTS 
Week ending July 26, 1947. 11,927 Week ending July 26, 1947. 298,422 
Week previous ....... 11,025 Week previous ........... 217,738 
Same week year ago 10,512 Same week year ago...... 620 
= : LOCAL SLAUGHTERS 
Week ending July 26, 1947 4,: 











9 
Week previous , 7 CATTLE Head 
Same week year ago : Week ending July 26, 1947. 6,937 
a .. +1... rrr 7,453 

BULLS a Same week year ago..... 13,130 
Week ending July 26, 1947 696 
Week previous ececes 258 CALVES 

» week ve x 32 » . - - 
Game week year ago. - Week ending July 26, 1947. 11,656 

VEAL WOU BECCMED cccisccoves 12,188 
Week ending July 26, 1947. 16,424 Same week year ago.... 13,059 
Week previous ... Nee 10,278 i 
Same week year ago 16,517 HOGS 

; Week ending July 26, 1947. 

LAMB Week previous ........... 

i 
Week ending July 26, 1947. 46,576 Same week year ago...... 
Week previous bondowes 42,387 
Same week year ago 30,713 SHEEP 

MUTTON Week ending July 26, 1947. 39,777 

Week — en seat ease Week previous ...... ce 43,099 
eek ending July 26, 1947. 2,685 Same week year ago 64,173 

Week previous . sabewes 2,609 

Same week year ago. 6,906 Country dressed product at New 

PORK CUTS Lbs. York totaled 2,350 veal, 2 hogs and 


2 lambs in addition to that shown 
above. Previous week 3,010 veal, 14 
hogs and 4 lambs. Same week 1946 
3,814 veal, no hogs, and 372 lambs. 


Week ending July 26, 1947.2,467,360 
Week previous . . v2 
Same week year ago 








SOUTHEASTERN RECEIPTS 


Receipts of livestock as reported by the Production and 
Marketing Administration at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville, and 
Tifton, Ga.; Dothan, Ala.; Jacksonville and Tallahassee, Fla.: 





’ Cattle Calves Hogs Sheep 
Week ended July 25........ 821 4,806 0 
Week ended July 18... 1,165 3,736 0 
Cor. week last year. . 2,560 3,753 43 





SUGAR RATIONING ENDED 


Industrial sugar rationing ended on July 28 as the result 
of a lack of funds to continue the program. However, price 
controls are retained and sugar inventory controls have been 
instituted concurrently with the end of rationing. Under these 
tontrols an industrial user’s inventory is restricted to 140 
per cent of the quantity used during the corresponding and 
hext succeeding month of the year ended June 30, 1947. 
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Make up to 15% MORE PROFIT on HOG CASINGS! 
Sell Them at Higher Export Prices—to 
THE FOWLER CASING CO. LTD. 


8 Middle Street, West Smithfield 
LONDON, E. C. 1, ENGLAND (Cables: Effseaco, London) 
FOR 30 YEARS DEPENDABLE DISTRIBUTORS OF QUALITY AMERICAN HOG CASINGS 








Partridge 





THE H. H. MEYER PACKING CO. © CINCINNATI, O. 








HAM * BACON °« LARD * SAUSAGE 











. WINNIE 





BEEF - PORK- LAMB 


VEAL- OFFAL 


Gall Inquiries Welcome 
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WATCH THIS COLUMN 


FOR WEEKLY SPECIALS 





Barliant and Co. list below some of their current 
machinery and equipment offerings, for sale, 
available for prompt shipment unless otherwise 
stated, at prices quoted F.0O.B. shipping points. 
subject to prior sale. 


Write for Our Weekly Bulletins. 
Smokehouse Equipment 


1—BARREL WASHER, NEW, with motor.$1610.00 
3—DERINDERS, (3) Globe O'Connor, late 





model, excel. cond., motor, each........ 1025.00 
527—HOG TROLLEYS, Standard, with ex- 

QOS CHOIRS. MBER. ooo ccccccccccccces 55 
TRACKING, 750 ft., 144x2%, with hangers 

& switches, excel. cond. Per ft........ .65 
150—HAM MOLDS, Aluminum, Each. - 3.50 
80—LOAF MOLDS, Aluminum, Each...... 3.00 
6—PICKLE PUMPS, NEW, Salem-Cure. 

NE brated Atcek caverdeseayguaretedses 95.00 


Sausage Equipment 

1—ROTO-CUT, Globe, 42x18, motors, scale, 

jack knife conveyor, 2 years old, excel- 

BE. GUII . . ccacctcscterenacede thas 4400.00 
1—ROTO-CUT, 42’x18”", 25 & 5 HP AC 

motors, 5 HP DC motors for conveyor, 

ye Pee err 3300.00 
—— CUTTER, Buffalo #27, 75% 


ban 056008400 00se Ree enesaneeees 175.00 
COMPLETE SAUSAGE LAYOUT: Stainless 
steel Stuffing Table; 5002 Mixer; Buf- 
falo #38 Silent Cutter; 80 gal. jacketed 
Kettle; 5 HP Grinder; 200% Stuffer; 
Air Compressor; 3 Trucks............. 2300.00 
1—MIXER, Boss #25, reconditioned and 
guaranteed, with New motor.......... 750.00 
2—MIXERS, 1000 capacity. Each....... 700.00 
1—BOILER, Vertical, 25 HP, high pres- 
SS ee 350.00 


1—GRINDER, Boss, requires 15 HP motor. 435.00 
1—GRINDER, Enterprise #62, belt driven, 


knives, plates, tight & loose pulley. 330.00 
1—GRINDER, Hobart, 1% HP single 

phase, knives & plates Vercbesocesscess 175.00 
1—GRINDER, Enterprise, 4” plate....... 150.00 
1—STUFFER, Buffalo, 250% cap., recondi- 

tioned and guaranteed................. 650.00 
1—STUFFER, Buffalo, 500#, valves & fit- 

i Ce Cc cera neensvaceseretecee 750.00 


Killing Floor and Cutting Equipment 

8—SAWS, NEW, Regal, stainless steel, 

rolling — 16’’x —_". like new, little 
P. 


tw Miieg666.ccnsersensoue 505.75 

3A, cig pal 437.75 
2—BEEF HOISTS, Single drum, friction, 

with collapsible, each unit............ 100.00 
1—HOG DEHAIRER, Boss, with motor.... 850.00 


3—HOG & SHEEP HEAD SPLITTERS, 
a 1000 heads per hr., 2 HP motor. 


DD 6c pan anenedegass cnuseseesecsanee 695.00 
1_BEL LY ROLLER, Mechanical, Double, 

with motor, cast iron plate conveyor... 225.00 
1—TRIPE SCALDER, NEW, 2 HP motor. 795.00 
850—HOG GAMBRELS, Steel. Each...... 35 


Stockinettes, Tubing, Shrouds 
BEEF SHROUDS, NEW, (4000) light 


weight, 90’x40’’, surplus lot, each. -65 
BEEF SHROUDS, NEW, Eagle Beef Se cur- 
Edge, a duty, i08’’x40’”, each. 1.06 
PE» MU seccnductewessdcanesseges .88 
BURLAP, ‘NEW. medium wt., 40’—7% 
0z., 1000-2000 yd. bales. Per ‘ya nee eew 18% 


Rendering and Lard Equipment 
1—EXPELLER, RB, rewound 20 HP motor, 
agg gd Eg & magnetic separa- 
CNN BOG. vccvcccstngsicatecevss 3150.00 
1_H¥DRAULIC. PRESS. Allbright-Nell, 
150 ton, late style, quick acting, with 
pump, guaranteed like a oid dwiae araile 3100.00 
1—HYDRAULIC PRESS, Rujak, 300 ton.. 3000.00 
1—HYDRAULIC PRESS, 150 ton, 3 HP 
motor driven pump, recond. & guar. 1300.00 
1—HYDRAULIC PRESS, Thomas ‘All- 
bright, 150 ton, pump, 3 HP motor, re- 


conditioned and guaranteed............ 1300.00 
~ CRUSHER, Dupps, #14, 25 
motor, = cond., used 1 mo..... 2000.00 
1_EETTLE. lobe #463, steam-jacketed, 
motor ion agitator, size 5.......... 650.00 
1—LARD COOLER, Globe #466, jacketed, 
motor driven agitator, size 2.......... 635.00 


Refrigeration Equipment 
1—AMMONIA COMPRESSOR, York Y-15, 
10x10, high speed, recond. & guar...... 2300.00 
1—AMMONIA COMPRESSOR, York 5x5, 
Y-15, 10 HP motor, starter, high side.. 1600.00 
1—WALK-IN COOLER, 20’x10’x9, with 
compressor, motor, blowers............ 1350.00 
Telephone, Wire or Write if interested in any of 
the items above, or in any other equipment. Your 
nes of surplus and idle equipment are 


BARLIANT AND COMPANY 


—@- aos Dn 


7070 N. CLARK ST. © CHICAGO 26 ,ILL. * SHELORAKE 3313 


SPECIALISTS 
Rebuilt and New Packing House 
ry Equipment and Supplies 








—CLASSIFIED ADVERTISING— 


Und isplayed; set solid. + aetna “pater poem ond or box numbers as 8 words. ieployed, $8.25 par ane 
words 20c each. “Position wanted,” speci vertisements 75¢ perline. Displayed. $8.25 per inch, 
20 words $3.00, additional words 1st cach. "Covet address tract rates on request. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER. 





PLANTS FOR SALE EQUIPMENT FOR SALE 


a, 
FOR SALE OR LEASE: Complete, new and modern 

packing plant, located in heart of hog section of WEEKLY SPEC 
mid-east. Well equipped and now operating, in a LS 
section where operational advantages are superior; 

railroad, abundant livestock and labor, both reason- 
able, on main highway, own water supply, etc. 





Air Condition Machine—Carrier—5 ton, air. 





All modern equipment and excellent refrigeration. CoOlEd—MEW «1.6 - eee eee cece eee eeeeeens $ 1400.0 
Everything available for continuation of operation, " . a 
including good inventory of supplies. Will consider Ice Machine—Carrier- 5 H.P.—Freon— 
sale or lease with option to buy. A fine plant with complete with 2 H.P. diffuser. sense S259 
unlimited possibilities. FS-179, THE NATIONAL ‘ — si . ‘ 
PROVISIONER, 407 8S. Dearborn St., Chicago 5, Il. Ice Machine—Carrier-—2 H.P.—Freon— 
compressor and motor only............., 17.6 
FOR SALE: Fully equipped meat packing plant. Meat Mixer—Boss—750 cap.—Belt Drive 
Cooler capacity—250 beef, good kitchen, pickle ——GOND TEOGEE 6 cccccccvescccescevcecsanl 450.00 
room, etc. Kill capacity .weekly—400 beef, 100 ; 
calves, 200 hogs. 8% acres of ground, holding pens Silent Cutter—7{27 Buffalo............,., 100.0 
for 1,000 cattle, 1,000 hogs. Located in Imperial, . 


California. Write Fitzsimmons Stores, Ltd., 1489 Grinder—156 Enterprise—Belt Drive....., 





W. Washington Blvd., Los Angeles, California, 100.0 
owner. Grinder—6P Cleveland—belt-drive......... 159g 
FOR SALE: Slaughter and almost fully equipped Scales—Chatillon—Meat Beam—New....,. 240 
canning plant. Acreage, barn, livestock pens, re- » war _ = . » weer eee 
modeled house. Located 23 miles from Buffalo, IF YOU DON = = Ww HAT YOU WANT— 
New York. For details write R. A. Sammarco, ASK US FOR IT! 


RFD #2, Knapp Road, Akron, New York. 


A. Equi, 
FOR SALE: Hotel and restaurant supply business. G10H guipnment Co, 


Well established, fully equipped, grossing better 





than $250,000,00 annually. Expansion possibilities Offices and Warehouse 
unlimited. FS-158, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. 1347 S. Ashland Ave., Chicago 8, i, 


CHEsapeake 5300 
PLANTS WANTED — 
Meat Packers—Attention 


WANTED: Rendering plant, or half interest in a FOR SALE: 1-Hottmann #4 Mixer, 600% pacity, 
good going plant. Write to W-175, THE NA- requires 40 HP, jacketed trough; 1-Baterwiy 














TIONAL PROVISIONER, 407 8S. Dearborn St., #166 Meat Grinder, belt driven. iz 
Chicago 5, Ill. Dryers, 5’x12’; 1- Cast Iron 2000 gallon jacketed 
, ee ow: jacketed Kettles, 30, 
q gallons; uminum jacketed Kettles, 
BUSINESS OPPORTUNITIES 20, 40, 60, 80, 100 gallon; 2-Ailbright-Nell 49 


Lard Roller; 1-Brecht 10007 Meat Mixer. Send os 
your inquiries. 





Experienced sales representative having office and WHAT HAVE YOU FOR SALE? 
cooler facilities in Florida, would like to secure CONSOLIDATED PRODUCTS CO.. INC 
full line of fresh and canned meats and provisions. 14-19 Park Row, New York City, 'N. Y. 


References. W-166, THE NATIONAL PROVI- 
SIONER, 740 Lexington Ave., New York 22, N. Y. 





a a eee a Thermo-| 
° t t . 

CLAIM COLLECTION ON DEAD, MISS- | Freon gas unite each driven by & gasoline come 
ING, CRIPPLED ANIMALS AND SHRINK- —. , a," ——_ _ - ¥¢ = space 
= rough a 25” 
AGE AGAINST ALL CARRIERS AND | bole near the ceiling in front ond of trailer. Wil Will 
FREIGHT BILL AUDITING. NO COL- — ——, > tales a ae in largest Gale 

lower in smaller es) at ite cost 
LECTION, NO CHARGE. per hour for gas and oil. We have 4 teondone 
EASTERN FREIGHT TRAFFIC SERVICE units available and have good reason for not using 








ourselves. 
99 Hudson St., New York 13, N. Y. FS-505, THE NATIONAL PROVISIONER, 
Phone Worth. 2-3684-5-6 407'S. Dearborn St., Chicago 5, IIL 
MEAT PACKERS—ATTENTION For Immediate Delivery from Stock 


WILL REPRESENT PACKER  INTER- sod Bo — > 0 EP on: ae 
bog ss meat mixer wi -P. motor; 
ESTED IN SALES OUTLET FOR ST. | cutter Box #36 bowl with 20 h.p. motor: silent 
LOUIS TRADE AREA. TWELVE YEARS’ cutter Sanyo + c an staes: arg BO 
wit -20” roun ades; bacon slicers; Hottman 
SALES AND DISTRIBUTION EXPER- mixers; stuffers; tanks; grinders: retorts; Hammer 
IENCE, W-176, THE NATIONAL PROVI- Mills. We buy and sell single items and complete 
SIONER, plants. 
“7 &. Desthern %. Chicago 5, I, | NEWMAN TALLOW & SOAP MACHINERY 00. 
1051-59 West 35th St., Chicago 9, IL 








i One nearly new 500 ton Rujak press complete with 
Livestock Buyers and Sellers pump. One 500 ton hydraulic manufacturing press 


s < ” soos complete with pum One 5 x 9 cooker complete 
Essential “Pocket Calculator giving with 15 H.P. ste. condeneer, tc, etc. One 
live and dressed carcass costs of cattle, steam jacketed crackling pan. Write Post Office 

Box 55, Waterloo, New York. 
sheep and hogs. Postpaid $1. 


eas FOR SALE: Gear bronze meat herringbone pumps, 
&M Publishing Co., complete with motor, hose connections and release 


M 
i valv These are strongl tructed, long wear- 
P.O. Box 6669 Los Angeles 22, Calif. ing panes. "Cuntens Food Products, Inc., 701-707 
N. Western Ave., Chicago 12, Ill. 
HOG e CATTLE e SHEEP FOR SALE: Four walk-in coolers, size 6 x 6 to 
8 x 10; two 3 h.p. compressors, several squirrel 
SAU SAGE CASINGS cage fans. J. K. Weaver, Phone 2969, Salina, 


Kansas. 


ANIMAL GLANDS EQUIPMENT WANTED 


Selling Agent ws Order Buyer FANESS: Ba Bone >_stinder, i a 
or raw bone ed 
Broker * Counsellor * Exporter * Importer | TIoNAL PROVISIONER, 740 Lexington Ave., Nev 


York 22, N. Y. 


sami s SUENDSEN FILLER wanted for No. 10 cans for filling semi- 
. W-177, THE 


solids. Quote price and condition. 


NATIONAL PROVISIONER, 407 S. Dearborn St. 
407 SO. DEARBORN ST., CHICAGO 5, WL. | Chicago 5, I. 


ADDITIONAL CLASSIFIED ADVERTISING ON PAGE 49 
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WANTED!! 


BACON RINDS 








ANY QUANTITY 
STEADY BUYERS 
WRITE OR CALL, 


TANNERY DIVISION, 


WOLVERINE SHOE & TAN. Corp. 
ROCKFORD, MICHIGAN 


NORTHERN 


BULL MEAT 


Sausage and Specialties 


for 








Chicago 


Carlots 





Price 














Superior Packing Co. 
Quality 





DRESSED BEEF 
BONELESS BEEF and VEAL 


Service 








ANY QUANTITY 
FROM 1 BARREL TO A CARLOAD 











St. Paul 





Barrel Lots 





FEDERALLY INSPECTED 


MONARCH 


PROVISION COMPANY 
920-924 W. FULTON STREET 
CHICAGO 7, ILLINOIS 
Wire or Call Collect 
Telephone CHE sapeake 9644-9645 














CLASSIFIED ADVERTISING e For Additional Ads See Opposite Page 48 





POSITION WANTED 


HELP WANTED 


HELP WANTED 





PACKINGHOUSE EXECUTIVE: 
packinghouse 


perienced in 


One who is ex- 


operations, with 20 


years’ of activity in all phases of plant operations, 


both as owner and manager, 
residing on west coast. 
PROVISIONER, 407 


seeks position. Now 
W-167, THE NATIONAL 
8S. Dearborn St., Chicago 5, 





EXPERT SAUSAGE MAKER: Are you having 
trouble 


with sausage? 
pert who can analyze and advise you. 


results. 


Have it checked by an ex- 
Immediate 


W-165, THE NATIONAL PROVISIONER, 
#8. Dearborn St., 


Chicago 5, Ill. 





POSITION WANTED by plant superintendent. 23 
years’ practical experience in all departments. Can 
tundle labor, figure costs and get results. Ability 
proven. W-168, THE NATIONAL PROVISIONER, 


#8. Dearborn St., 


Chicago 5, Ill. 





TECHNICAL DIRECTOR: Research, 
Know packinghouse operations. Eleven years’ 


production. 
ex- 


rience in by-products, fats, processing, canning. 
er west or southwest. W-169, THE NATIONAL 


Prefer 
PROVISIONER, 407 S. Dearborn St., 


Chicago 5, 





vat MAKER: Experienced. Would like to in- 


$20,000 and 
cking plant. 
SONER. 407 S 


my services in a medium sized 
W-170, THE NATIONAL PROVI- 
. Dearborn St., 


Chicago 5, Ill. 





PLANT SUPERINTENDENT: Experienced prac- 
tical general plant superintendent all operating 


mts, beef, 


hog, slaughtering, cutting, 


processing, sausage manufacturing, rendering, by- 


~, ete. oueee s handling labor. 
TIMONER. 407 8S. Dearborn St., 


tests 


Also 
HE NATIONAL PRO- 
Chicago 5, Ill. 





NORTHWEST SALESMAN with five years’ ex- 
Perience is looking for position as casing sales- 
un. W-159, THE NATIONAL PROVISIONER, 


1 8. Dearborn St., 


ee 


Chicago 5, Ill. 





USAGE MAKER: Desires 
Experienced. Will give references. 


lable, 


Now avail- 
Honest, 


position. 


i sobe: 
. a > Owen, R. 3, Arkansas City, 


one 16-N-2 








Rendering Department 
Manager 


Large eastern plant requires the services of a 
capable rendering department manager. Duties will 
include supervision of all phases of operations from 
procurement of raw material, through manufactur- 
ing processes, to sales of finished merchandise. 
Replieg to this ad will be held in strict confidence 
and applicant should state in detail his experience 
background, personal history including age, marital 
status and salary expected. Personal interview 
will be arranged through analysis of replies re- 
ceived. W-162, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Il. 





WANTED: Competent executive salesman and 
negotiator for office, advertising and field work 
in Illinois. Must be capable of meeting top men 
and conducting important interviews. Give ref- 
erence and complete information. W-129, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn S8t., 
Chicago 5, Ill. 





Sausage Foreman 


Experienced working sausage foreman wanted. 
Must have complete knowledge of curing, boiling 
hams and all operations in making sausage. Good 
permanent job for the right man. W-171, THE 
NATIONAL PROVISIONER, 740 Lexington Ave., 
New York 22, N. Y. 





Position now open for sausage maker with proven 
knowledge of sausage and loaf goods. No liquor 
head need apply. Address all replies, stating 
salary expected, to the Butler Provision Company, 
Savannah, Georgia. 





WANTED: Working tank foreman, 
Must know * business. Steady work, good pay, 
modern plant in northern Ohio. W-172, THE NA- 
TIONAL = ISIONER, 407 S. Dearborn S&t., 
Chicago 5, Il 


dependable. 
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Wanted: Three men—MEAT SPECIALIST to act 
as assistant to the general sales manager to spe- 
cialize in house accounts. BEEF MAN to supervise 
beef merchandise department. EXECUTIVE GEN- 
ERAL MANAGER. We are interested only in men 
of proven ability who are alert, aggressive and 
capable. They must furnish references for their 
past records. This is a progressive independent 
midwest — house where the right men will 
have a chance to go far. Write or wire W-139, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago 5, Ill. 





WANTED: Route supervisor. Excellent opportunity 
for advancement in growing midwest concern 
handling sausage and meat specialties. Good salary 


and bonus. Write giving full particulars as to age, 
experience, family status, etc. Replies strictly 
confidential. W-153, HE NATIONAL PROVI- 


SIONER, 407 8. Dearborn St., Chicago 5, Ill. 





Western New York packer wants a man capable 

of taking full charge of sales and boning depart- 

ment. Write, giving full particulars as to age, 

experience and salary desired. W-148, THE NA- 

pe ey nee, 740 Lexington Ave., New 
or! > 





WORKING oe wanted by southeast pack- 
ing house, for f and hog killing. W-173, THE 
NATIONAL PROVISIONER: 407 8. Dearborn 8t., 
Chicago 5, Il. 





BUTCHER wanted by southeast packing house, for 
beef cutting and boning. W-174, THE NATIONAL 
* aad ISIONER, 407 8. Dearborn St., Chicago 5, 





MISCELLANEOUS 





SHEARLINGS 
WE ARE BUYERS OF ANY QUAN- 
TITY OF SHEARLINGS. OFFER TO: 


Holland-American Fur Co. 
1404 Cedar Ave., New York 52, N. Y. 
Phone Jerome 7-2126 














The term “ 
plied to the rural youngsters around Katy, Tex., it was revealed 
recently by L. D. Robinson, a vocational agriculture teacher at 
the high school there. Robinson points out that the 40 members 
of the Katy FFA club grossed more than $100,000 last year. 
His special pride is a young 17 year old who has accumulated 


poor farm boy” is strictly a misnomer when ap- 





all from his own farming efforts, 
mainly cattle raising. One 16 year old boy netted an $8,000 
profit last year with 50 acres of rice, an Angus steer he sold at 
the Houston Fat Stock Show and some chickens. 


xk k * 


British participants in the 1948 Olympic Games at London 
will not be allowed extra food rations to fortify themselves for 
the competition, it was indicated recently by John Strachey, 
minister of food, who told sports minded MP’s that the athletes 
would have to get along on the standard ration which allows 
about two eggs and only 24e worth of meat per week. Foreign 
competitors would be allowed to bring 25 lbs. of foodstuffs into 
the country. 


x k * 


A U.S. patent has been granted Roscoe A. Coffman of Las 
Vegas, Nev ., for his invention of a cooking trick which allegedly 
will allow restaurants and vendors to offer ‘“planked” ham- 
burgers to their customers. The trick is accomplished by putting 
thin pieces of veneer wood between the grill and the hamburger 
so that the heat will pass readily through, carrying some of the 
delicate wood flavor with it. Coffman claims burgers cooked by 
this method will have the same fine flavor hitherto reserved by 
the aristocratic planked steak. 


x *k * 


The Colombia airline “SAM” has contracted with meat 
packers in remote interior regions of that country to fly dressed 
meats to Medellin and other large cities. The airline currently 
is flying more than 50,000 Ibs. of dressed pork weekly to 
Medellin and under the new agreement plans to fly about 130 
dressed beef carcasses daily. 


x k * 


A three-decker sandwich, with two kinds of meat—boiled 
ham and tongue—plus swiss cheese and coleslaw recently went 
on sale in the Macy delicatessen in New York City for 98c. It 
was planned to save time for the noon hour shoppers, a sand- 
wich they can carry back to the office and nibble on all after- 
noon. 


xk k *& 


A recent report by Dr. Morton Grossman, assistant professor 
of physiology at the University of Illinois, claims that excellent 
results in the treatment of stomach ulcers have been obtained 
with the use of a new drug derived from pig muscle. 
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ee &  alebestas 


While every precaution is taken to insure accuracy, we cannot we. 
antee against the possibility of a change or omission in this 7 











The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they 

are designed to help you do your work more efficients oe“ 4 
economically and to help you make better products which 

can merchandise more profitably. Their advertisements 
opportunities to you which you should not overlook. 
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